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more As the industry‘s business journal, THE CANNING TRADE 
S : has assumed the responsibility of keeping the industry in- 
5 formed of what the Government requires of it for the pro- 
E duction of food to sustain our armed forces, our allies and 
Bi our civilian population. Until Victory is ours every effort 
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will be made to supply all contributing information and each 
issue kept ‘‘strictly business’’, free of frills, continuing how- 


ever, all the usual features, business news and market activi- 


ties, giving all the information needed to keep well posted. 
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and Handling Wartime Cans 


em No. 2 in a series of suggestions for maintaining highest * 
* * 


canning efficiency with the new metal containers 


Processing retorts make 


Spillage like this may cause future 
trouble. Get rid of it! 


6 | - D0 N’T allow spillage (some spillage can’t be helped) pS DON'T depend on processing water to wash the out- 
to remain on the new wartime cans. Even a side of your cans. Such water, in time, builds 
little salt Lrine or acid sugar will cause residues which are up strong acid, salt, or sugar concentrations, which will pro- 

liable to help corrosion or rust to get started. mote rusting. 


Here’s the ideal way to 
wash wartime cans. 


What about fish and meat filled cans? 


3. D0 wash wartime cans with clean hot-water spray under 4. D0 wash meat and fish cans, after filling and closing, with 
good pressure. This removes spillage . . . eliminates alkaline solution to remove grease. But, be sure solu- 

rusting condition. Spray should be applied just as the cans tion is not strong enough to attack tin coating. Then wash 

are leaving the closing machine. cans with hot water to remove solution before processing. 


THE NEW WARTIME CANS are capable oftaking §herence to the recognized principles of good 
care of all specified requirements, provided proper canning practice. Remember, if you are faced 
precautions are taken by the canner. Tohelp you’ with any difficult canning problems, call your 
maintain the highest canning standards with these nearest Canco representative today. 


cans, American Can Company is taking this means AMERICAN CAN COMPANY 
of pointing out further the necessity of strict ad- 230 PARK AVENUE, NEW YORK, N. Y¥. 
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Many new and unusual conditions will confront the can- 
ning industry in the days ahead. Weare helping canners 
prepare for them, just as we are aiding them in today’s 
problems—helping eliminate bottle-necks and get maxi- 
mum production and quality from. present equipment. 


In the same way, our general catalog can serve you, 
for the present and the future. Right now it offers many 
valuable suggestions on machine operation and care— 
to make hard-to-get machines last longer. 


And when conditions are normal again and you are 
ready to modernize further — we shall again be proud 
to serve you with the latest and most advanced models. 


M&S | 
PLUNGER-FILLER 


6-Pocket Size 


Fills any liquid or semi-fluid 
product. Can be built for 
practically any size or shape 
of can, jar or carton. No spill- 
ing or slopping. Capacity up 
to 125 cans per minute. Other 
fillers up to 300 cans per 


(hr 


PER JUICE 


CONTINUOUS VEGETABLE PEELER 


Peels about 3 times as many vegetables in a given time, as former 
machines. Capacity about 2 tons an hour. Cuts trimming costs. 
For potatoes, beets, carrots, turnips, rutabagas, etc. Peels better, 
more uniformly, less waste. 

For more detailed information on these and other machines 
SEND FOR OUR GENERAL CATALOG PICTURED ABOVE 


a AuTomaTiC HAND 


D-800-X 


FOOD MACHINERY CORPORATION non 


HOOPESTON. ILLIN! 
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ONCE BURNT TWICE SHY, SAYS 
|. THIS YEAR YOU DON’T CATCH ME 
GETTING IN A JAM AGAIN—NO SIREE! 


One of the most important things on every canner’s 
calendar is the securing of priorities for equipment 
and parts needed for next season. Start now to list 
your requirements. Plan ahead so that you will be 
in a position to utilize your facilities to the utmost 
—the country will need everything you can pack. 


CONTINENTAL 
CAN COMPANY 


OFFICES AND PLANTS IN 
ALL PRINCIPAL CITIES 


UA LIKE AN ELEPHANT WHEN IT 
COMES TO REMEMBERING—AND LAST 
SEASON | RAN INTO A FEW SNARES LIKE 


. Start the necessary paper 
work in securing pri- 
orities for replacements 
of wornout equipment or 
parts. This takes time! 


2. Take full advantage of 
the winter months to de- 
velop new personnel and 
plan next season’s re- 
quirements. 


EQUIPMENT. 
ABOUT YOURS? 


3. Repair, adjust and oil all 
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sRiority's THE THING IF you 
WANT THOSE SPARE PARTS AND NEW 
I'VE GOT MINE—HOW 


equipment, making sure 
it is in perfect working 
order. 


. Plan on making your 


changes in production 
layout as soon as possi- 
ble. 


. Protect your investment 


in your present pack. 
Check periodically for 
spoilage in the stacks. 


: * BE PREPARED! 
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EDITORIALS 


recall when the holiday mails were as delayed 

as they have been this year. You may have 
experienced this in the delay of your copy of THE 
CANNING TRADE to reach you anywhere near its usual 
time. From cities only three hours away by usual 
train schedule the mails have been as much as three 
days, and often up to ten days, late. Everyone under- 
stands why this is so, and everyone should be patient. 
And they will be patient if they have the proper 
war spirit. 


The Post Office has been bogged down with the rush 
of mail, and despite the appointment of thousands 
of extra workers many days before Christmas to clear 
up the tangle the jam continues. The railroads have 
been doing a masterful job, all things considered, 
moving troops, munitions and merchandise as never 
before, and they have not slighted the mails—but there 
is only so much room in any train. You will see from 
this why the big National Convention was called off, 
and why no travel except the absolutely important is 
permitted. They are trying to be polite about it but 
that is just what they mean, and what may be in full 
force any moment now. Many of you learned the 
difficulties of travel when you attended the Processors’ 
Conference, and you know it can only grow worse 
instead of better until this war is over. Remember 
that was before the holiday, Christmas, rush, two 
weeks before it. 


[>) ‘recall when the before in our history can we 


On our way to that Conference we saw in York, Pa., 
a thriving small city, train shed after train shed piled 
to the rafters with express and mail matter that we 
thought at the time the people would be lucky if they 
got in two weeks. In larger cities or more populous 
regions the conditions must have been worse. 


But the DELAY which will cause the greatest wail- 
ing and gnashing of teeth in this industry came from 
the telegram sent to the President of the Association 
of State Secretaries, Marvin Verhulst, from John E. 
Dodds, Processed Fruit and Vegetable Section, Agri- 
cultural Marketing Administration, and which read in 
part (the entire is given you elsewhere in this issue) : 


“Necessary postpone entire schedule Govern- 
ment participation in State Association meetings 
for three weeks.” 

And yet we do not know why it should cause com- 
plaint. If there had been no calling off of the usual 
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National Canners Convention in Chicago, it would not 
have been held until the week of the 25th of January, 
and the industry would have had to wait until then 
for the very things they now think they must wait 
for. So in any event they will get what is to be given 
some of them weeks earlier than would have been 
possible normally. So they are that much better off. 


But why do they have to wait for any of this, or at 
least to hold meetings all over the country to receive 
it? Not that we are trying to discourage the holding 
of these State canners meetings; far from that: But 
as canners you have already been enlisted as prime 
war workers, in the front line trenches, as the great 
food supply source, and you have been told to get out 
the greatest output possible; that cans will be pro- 
vided; labor will be looked after; prices on your 
products will be protected (if it requires a profit- 
motive to arouse your patriotism) and you most cer- 
tainly know that no matter how large the pack in 
1943 a very ready and hungry market awaits them, and 
for more than you can possibly produce. You have 
been given your cue, and you know it by heart. What 
are you waiting for? 


Contract the greatest acreage you can. You don’t 
have to wait for the price you must pay the growers. 
That will be fixed for every region, and you will have 
to pay that price, and the growers know that it will 
be one that will pay them. We’ll bank on the patriotism 
of the growers to get the help needed to produce the 
crops; yea, we'll bet that if need be, and you would 
guarantee to can and get the food to our boys in the 
line, they’d grow the crops free of charge, and gladly, 
as they would be getting up to the fighting lines the 
food that is all important. The farmer and grower 
are parts of the great public, and the public is all 
right in its feeling of patriotism, and eagerness to do 
all that may be needed. 


The Government is not going to come around and 
hand you a bunch of labor for your cannery, and a 
bunch for the growers. That is part of your task: to 
arrange for your labor supply—your’s not the in- 
dustry’s or anyone elses’—but if you can help your 
growers, team up with them and help them all you 
can. It will take time to arrange for this, and we 
particularly suggest that you hold classes of instruc- 
tions for cannery workers, and together with the 
growers for workers in the field, whatever the work 
needed. These “green” hands need instructions as do 
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all war workers in factories, but it will pay you good 
dividends to take this step before the active seasons 
arrive. In skinning tomatoes alone it is possible to 
save hundreds of thousands of dollars in good toma- 
toes saved, and still more thousands in the better prices 
obtainable for the better quality that will result, if 
the skinners have been trained. That holds true in 
all lines, and it is time the industry awoke to the need 
of these canning schools, these agricultural schools. 
The important thing is to start ahead of the season 
so that your workers will be all ready to do their share 
in furnishing food for our fighting boys. 


Then a hint to these good gentlemen who work so 
hard to tell you just what you must do. Never was 
there finer attention given every speaker than that 
shown by the huge attendance at the Processors’ Con- 
ference. Every mother’s son of them wanted all he 
could get; was hungry for it. But how many can 
remember the details, with certainty, even those in 
which they were most interested? It just can’t be 
done. Did he say 48 or 84; did he say not to do 
this or to do that and not this? All professors know 
that it is simply a waste of time to give a lecture, if 
it is not to be repeated, and if notes—copious notes, 
and the original obtainable—are not available. The 
human mind cannot carry all such data with certainty 
and absolute assurance. So all these directions—or 
directives, as they are now termed—must be put into 
print, so that you can refresh your memory at leisure 
and always be sure you are right. And that is why 
we go to the heavy expense of giving them to you 
in detail. 


THE RIGHT SPIRIT—Mr. J. Paul Craddock, owner 
of the Bardwell Canning Co., Humbolt, Tenn., thinks 
clearly and takes the proper steps to help the war 
authorities to understand better the canner’s situation. 
In a letter to Secretary Wickard, under date of Decem- 
ber 23rd, Mr. Craddock says: 


“Dear Mr. Wickard: 


In 1942 we packed a little over 80,000 cases 
canned tomatoes of which we sold the Government 
37,258 cases or about 47%, price 95c per dozen 

for top standards and $1.00 for extra standards. 


Now, in 1943 we can pack near the same amount 
providing the following conditions are met—Fix 
the price for 1943 to allow us to pay common 
labor as much as the two defense plants within 25 
miles of us are paying, which would add 5c per 
dozen; and also allow us to add any additional 
paid to the Growers for tomatoes. We paid $17.50 
per ton in 1942 and with $20.00 per ton in 1943 
this would add 214c per dozen to the price making 
1943 prices $1.0214 on top standards and $1.0714 
on extra standards. This price based on No. 2 
size tins in commercial corrugated boxes. 


We can set back the 49% each day for Govern- 
ment in our warehouse as we pack, but it will be 
impossible to set back the entire pack each day 


until we get the Government’s quota, for two 
reasons: First, we need to deliver to commercial 
trade as fast as ready in order to get quick cash 
to use in our operations, and, Second, if we were 
able to finance without this we would have ALL 
warehouse space more than full with the Govern- 
ment 49% and no room left for cooling, storing, 
labeling, and shipping the commercial orders or 
balance of our pack. 


We see no objection to grade labeling as we have 
done this all along, anyhow, but we cannot hold 
the goods in our warehouse waiting for the In- 
spectors to come and inspect for the commercial 
trade for the same reasons stated above. First 
we would not have enough warehouse space and, 
Second, we would be unable to finance pack with- 
out some quick returns on goods as we pack them. 


Hoping the above information will be of some 
assistance to you in making your plans for 1943 
canned tomato production, I am.” 


Calendar Of Events 


SPECIAL NOTICE 


The Government has requested that all scheduled convention 
dates be postponed three weeks later to give Government repre- 
sentatives opportunity to properly prepare for their participa- 
tion in programs. The dates listed below are, therefore, subject 
to change and are published for a point of information only. 


JANUARY 5-6, 19483—Twenty-eighth Annual Meeting, Pennsyl- 
vania Canners Association. Postponed. 


JANUARY 6-8, 19483—Annual Meeting, Northwest Canners 
Association, Multnomah Hotel, Portland, Ore. 


JANUARY 7-8, 19483—Annual Meeting, Tri-State Packers Asso- 
ciation. Postponed. 


JANUARY 11-12, 1948—Annual Meeting, Ozark Canners Asso- 
ciation, Colonial Hotel, Springfield, Mo. 


JANUARY 11, 1943—Special Meeting, Wisconsin Canners 
Association, Schroeder Hotel, Milwaukee, Wis. 


JANUARY 13, 1948—Special Meeting, Indiana Canners Asso- 
ciation, Claypool Hotel, Indianapolis, Ind. 


JANUARY 14, 1948—Special Annual Meeting, Canning Ma- 
chinery and Supplies Association, Hotel Statler, Buffalo, N. Y. 


JANUARY 14-15, 1948—Annual Meeting, Ohio Canners Asso- 
ciation, Deschler-Wallick Hotel, Columbus, Ohio. 


JANUARY 19-20, 1948—Annual Meeting National Pickle Pack- 
ers Association, Chicago, IIl. 


JANUARY 238-24, 1948—Annual Meeting, National-American 
Wholesale Grocers Association, Chicago, Il. 


FEBRUARY 1, 1943—Annual Meeting, Maine Canners Associa- 
tion, Eastland Hotel, Portland, Maine. (New date by Govern- 
ment request.) 


FEBRUARY 4-5, 1943—Fifty-seventh Annual Meeting, Asso- 
Buffalo, N. Y. (New dates by Government request.) 


FEBRUARY 18, 1943—Annual Meeting, Virginia Canners Asso- 
ciation, Hotel Roanoke, Roanoke, Va. 
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WATCHING WASHINGTON 


A weekly digest of Government requirements made upon the Canning and Allied 


Industries for the winning of the war. 


CANNED FOODS RATIONING 


SECRETARY WICKARD’S 
STATEMENT 


Secretary of Agriculture Claude R. 
Wickard, December 27, announced that 
he has directed the Office of Price Ad- 
ministration to ration all canned, dried, 
and frozen fruits and vegetables as soon 
as the machinery for rationing can be set 
up. 

“Increased requirements of canned 
fruits and dried fruits for military pur- 
poses make it essential that our stocks 
be conserved,” Secretary Wickard said. 
“While our total supplies of canned 
fruits and dried fruits are the largest 
in history, they are among the foods 
most urgently needed for the fighting 
men of this nation and other United Na- 
tions. This year over one-third of our 
production of canned and dried fruits 
and vegetables is being used by the 
armed services; during the coming year 
nearly half of our production will be 
needed for military purposes. 


“On the average, 33 pounds of canned, 
frozen, or dried fruits and vegetables 
are expected to be available for each 
person in 1943 as compared with an aver- 
age of about 46 pounds a year from 1937 
to 1941. 


“With respect to the total food situa- 
tion, I would like to stress the fact, that, 
despite the heavy needs for food on the 
fighting fronts, our total output is so 
large that more than enough food re- 
mains to give civilians a well-balanced 
and healthful diet. To get this well- 
balanced and healthful diet to our people, 
our food must be fairly and equitably 
distributed. Rationing is a means to 
that end. It is a means of seeing that 
a small minority does not hoard or waste 
food at the expense of the rest of us. 
When that fact is realized I know that 
rationing of the comparatively few foods 
that need to be distributed in this man- 
ner will have the whole-hearted accept- 
ance and support of the American 
people.” 


LEON HENDERSON EXPLAINS 

Price Administrator Leon Henderson 
December 27, issued the following state- 
ment on the OPA program for rationing 
commercially processed fruits and vege- 
tables: 


The Office of Price Administration has 
been directed by the Department of Ag- 
riculture to undertake the rationing of 
virtually all commercially processed 
vegetables and fruits—canned, bottled, 
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and frozen vegetables, fruits, juices; 
dried fruits; and all soups. 


Requirements of our armed forces, the 
armed forces of our allies and civilian 
populations of our allies who are unable 
to provide adequate food for themselves 
have made it necessary for us to insti- 
tute this rationing program so that an 
entirely equitable distribution can be 
made of the supplies which we will have 
here at home. 

To allow our civilian supplies to flow 
from processors to wholesalers to retail- 
ers and finally to the consumer, without 
regard for fair distribution, would create 
fatal inequities. When supplies are 
limited by war needs, they cannot be dis- 
tributed on a “first-come-first-served” 
basis. 


It is the Government’s responsibility 
to assure every citizen an opportunity 
to get his fair share and the only means 
to achieve that highly desirable end is 
to institute rationing that we may share 
and share alike. 


It is expected that this food rationing 
program will begin in February when 
the mechanics of the system will be ready 
to roll. The reasons for announcing the 
program this far in advance may be 
found in the magnitude of the job to be 
done before rationing can begin. For ex- 
ample, printing War Ration Book Two 
and distributing the books to every fam- 
ily in the country represents one of the 
largest efforts of the kind ever under- 
taken. 

A million and a half OPA volunteers 
must be recruited and trained to handle 
the registration. Full information on the 
mechanics of the ration plan must be got- 
ten to every food processor, every food 
wholesaler and every food retailer in the 
country. To instruct members of the 
food distributing trade in the workings 
of the ration system, thousands of trade 
meetings must be held from coast to 
coast during the next few weeks. And 
finally, but most important, the public 
must be adequately informed on the use 
of War Ration Book Two in time for the 
beginning of rationing. 


This represents the heaviest adminis- 
trative responsibility upon the agencies 
of Government. It also demands the full 
cooperation of every member of the con- 
suming public. The Government looks 
to the public to see to it that there shall 
be an adsolute minimum of mal-distribu- 
tion through hoarding and scare buying 
of processed food products before ration- 
ing goes into effect. Registration for 
War Ration Book Two will provide for a 
“consumer declaration” of all commer- 


cially processed fruits and vegetables in 
the individual’s possession and stamps 
will be deducted accordingly before the 
ration book is issued. Heavy penalties are 
provided for any applicant who makes 
a false declaration of the amount of 
goods he has on hand. Home canned and 
processed foods are exempt from this 
declaration. 


The point system of rationing—similar 
to that being used in England—has been 
adopted as the simplest and most effective 
method for distributing the wide variety 
of canned and processed foods. 


To assure successful operation of the 
system, the public will have to be ac- 
quainted thoroughly with point ration- 
ing. It is at this point that the news- 
papers, radio and motion pictures and 
other media of communication with the 
public can be of inestimable service by 
providing the opportunity for the most 
thorough public education before the sys- 
tem becomes effective. 


Because of the need for this under- 
standing; the necessity that the entire 
food industry as well as the consuming 
public understand all phases of this pro- 
ject, we must announce the ration pro- 
gram before it can be put into operation. 
The utmost confusion would follow were 
we to start the rationing program with- 
out sufficient time to inform the public 
and the trade of their responsibilities 
and of the mechanics of the plan. 


For that reason we are appealing to 
every citizen to understand first, that 
he must play fair with the nation’s food 
supply; second, that there is no justifica- 
tion for rushing out to the nearest gro- 
cery and stocking up; third, that what- 
ever foods to be rationed which he has 
on hand he will have to declare before 
getting a ration book. 


Rationing will be preceded by a brief 
suspension of retail sales so that re- 
tailers may have an opportunity to pre- 
pare for operations under the program. 
Issuance of new War Ration books will 
take place during this period and upon 
the effective date of the program retail- 
ers should be in a position to honor ra- 
tion stamps for all consumers. 

Very few commercially processed 
fruits and vegetables will be exempt 
from the rationing regulations, whether 
in the retail store or already in the cup- 
board of a consumer. 


The official description of the various 
kinds of processed foods and vegetables 
to be covered by the new rationing pro- 
gram and the comparatively few ex- 
cepted items read as follows: 
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UNITED STATES OF AMERICA 


Office of Price Administration 
Schedule of Processed Foods 


FROM THE EFFECTIVE DATE OF 
RATION ORDER NO. 13, THE FOL- 
LOWING PROCESSED FRUITS AND 
VEGETABLES WILL BE SUBJECT 
TO THE REGULATIONS FOR RA- 
TIONING PROCESSED FOODS 


I. Canned and Bottled Fruits and 
Fruit Juices (including spiced fruits). 

Apples, including Crabapples 

Applesauce 

Apricots 

Baby Foods 

Berries, all varieties 

Cherries, Red Sour Pitted 

Cherries, other 

Cranberries and Sauce 

Fruits for Salad and Fruit Cocktail 

Grapefruit 

Grapefruit juice 

Grape Juice 

Peaches 

Pears 

Pineapple 

Pineapple Juice 

All other canned and bottle Fruits, 
Fruit Juices, and Combinations. 


II. Canned and Bottled Vegetables and 
Vegetable Juices. 
Asparagus 
Baby Foods 
Beans, Fresh Lima 
Beans, Green and Wax 
Beans, all canned and bottled dry va- 
rieties, including baked beans, soaked 
dry beans, pork-and-beans, kidney beans 
and lentils 
Beets, including pickled 
Carrots 
Corn 
Peas 
Sauerkraut 
Spinach 
Tomatoes 
Tomato Catsup and Chili Sauce 
Tomato Juice 
Tomato products, all others 
All other canned and bottled Vege- 
tables 
Vegetable Juices, and Combinations 
III. Other Processed Foods 
Canned Soups; all types and varieties 
Dried, Dehydrated Fruits: 
Prunes 
Raisins 
All others 
Frozen Fruits: 
Cherries 
Peaches 
Strawberries 
Other Berries 
All other frozen Fruits 
Frozen Vegetables: 
Asparagus 
Beans, Lima 
Beans, Green and Wax 
Broccoli 
Corn 
Peas 
Spinach 
All other Frozen Vegetables 
The following Items are not included: 
Candied Fruits 


Chili con Carne 

Frozen Fruits in containers over 10 
pounds 

Frozen Vegetables in containers over 
10 pounds 
Fruit Cakes 

Fruit Juices in containers over one 
gallon 

Fruit Puddings 

Jams 

Jellies 

Meat Stews containing some Vege- 
tables 

Olives 

Paste Products—such as Spaghetti, 
Macaroni, Noodles, whether or not they 
are packed with added Vegetable Sauces 

Pickles 

Potato Salad 

Preserves 

Relishes 

Vegetable Juices in containers over 
one gallon 

Embraced in the broad categories of 
rationed items are more than 200 kinds 
of fruits and vegetables, juices, and 
soups, and a great variety of brands, 
grades and sizes and shapes of contain- 
ers. 


THE MECHANICS OF THE PROGRAM 


The mechanics of their purchase by 
the public under the program are simple. 

With a few minor exceptions, such as 
individuals living in institutions every 
member of the civilian population from 
the new born infant to the oldest in- 
habitant will have exactly the same 
number of points to spend during each 
ration period. These periods will be an- 
nounced in advance. 

Point values will be identical in every 
store in the country and a housewife 
may shop for the family in any store 
she likes. 

The new point “currency” for pro- 
cessed foods will be represented by the 
blue stamps in War Ration Book Two, 
which contains both red and blue stamps. 
There are a total of 96 blue stamps and 
a numeral on the face of each shows its 
point value. Each stamp also bears a 
letter of the alphabet. These letters 
designate the ration period when stamps 
may be used. 

For example, all blue stamps bearing 


the letters A and B; or A through F;. 


or any other combination, might be 
designated for use during a specific per- 
iod. Since each letter of the alphabet 
appears on stamps totaling 16 points— 
one “8”, one “5”, one “2”, and one “1”— 
the letters made valid in any one period 
determine the number of points that 
may be spent to buy the rationed foods. 
If only A and B stamps were validated, 
only 32 points could be spent during the 
first ration period, while if stamps 
marked A through F were designated, 
the holder would have 96 points to spend. 

There are three important facts to be 
remembered in this connection: 

1. The total number of points that will 
be allotted to each civilian has not yet 
been determined; nor has the specific 
point value of any of the foods to be ra- 
tioned. Points will be set for each com- 


modity according to its supply at the 
time the ration period is announced. 

2. Possession of points merely entitles 
you to buy your share; you must pay for 
the rationed merchandise, as usual, in 
dollars and cents. 

3. The housewife has complete free- 
dom of choice. She can spend her points 
any way she wishes, although, of course, 
the items that are scarce will have a 
higher point value, and hence, will use up 
her points faster. 

Food stores will be required to dis- 
play prominently an official OPA poster 
showing point values of the various 
kinds of rationed foods according to con- 
tainer size. As point values are changed 
to reflect the shifting supply situation, 
new posters will be issued. 

It is not expected that it will neces- 
sary to announce changes in point values 
more often than once a month. 

The point system is considered the 
simplest practical method of rationing 
so diverse a group of commodities. The 
rationing of coffee and sugar is com- 
paratively easy because we are dealing 
with single commodities, one stamp for 
a pound of coffee or a bag of sugar. 

But in distributing broad groups of 
food-stuffs with all of the kinds, brands, 
container sizes, and grades involved, the 
problem becomes much more complex. 
These products are largely inter-change- 
able as far as their use is concerned. If 
we can’t buy canned beans, we buy can- 
ned peas ,or carrots, or some other vege- 
table. 

The point system makes this freedom 
of choice possible. The overall ration is 
determined by taking into account all 
supplies of all the things that are alike, 
and largely inter-changeable one for the 
other, and dividing the total supply 
equally. 

The stamps in War Ration Book Two 
are the “rationing currency” you spend 
under the point system. If you can re- 
strict your buying largely to the things 
that have low point values, you will get 
more for your stamps. 


There are three main points the con- 
sumer should remember about War Ra- 
tion Book Two. 


1. The color of the stamps (there are 
both red and blue) identifies the rationed 
commodities. Blue for the processed foods 
program. Red will be used later for 
meats. 


2. The letter of the alphabet on the 
stamp designates the ration period dur- 
ing which the stamp may be used. These 
periods will be announced in advance. 

3. The number on the stamp is its 
point value. 


The storekeeper uses the point stamps 
he collects to buy from his supplier with 
complete freedom of choice. He can use 
points taken in for corn, for example, 
to buy asparagus, or any other of the 
rationed items, according to the require- 
ments of his business. 


The supplier, in turn uses the stamp: 
to buy from the canner, or from an- 
other supplier — again with the sam: 
freedom of choice. 
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Since the point values are the same 
in every store throughout the nation, 
the retailer’s business in these rationed 
foods will be limited only by the point 
value of the stamps he takes in from 
his customers. This, plus his freedom of 
choice in re-stocking rationed foods, 
maintains competition in the trade. 


The point system requires a minimum 
of record keeping on the part of the 
storekeeper. 


WALSH-HEALEY EXEMPTIONS 
EXTENDED 


Whereas, the Secretary of War on 
December 16, 1942, made written findings 
that the inclusion of the representations 
and stipulations of Section 1 of the 
Walsh-Healey Public Contracts Act (49 
Stat. 2036; 41 U.S.C. 35) in contracts 
awarded during the calendar year ending 
December 31, 1943, for canned and de- 
hydrated fruits and vegetables of the 
varieties hereinafter named will seri- 
ously impair the conduct of Government 
business; and 


Whereas, the Secretary of War has 
requested that an exception be granted 
under Section 6 of the Act to permit the 
award of contracts during the period for 
canned and dehydrated fruits and vege- 
tables of the varieties hereinafter named 
without the inclusion of the representa- 
tions and stipulations of Section 1 of the 
Act; and 


Whereas, exceptions have been granted 
heretofore to permit the award of con- 
tracts for the commodities named until 
December 31, 1942, without including the 
representations and stipulations of the 
Public Contracts Act; and 


Whereas, it appears that justice and 
public interest will be served by extend- 
ing the exception orders until December 
31, 1943, on the basis of the findings of 
the Secretary of War. 


Now, Therefore, I do hereby extend 
the exception orders, dated May 14, 1942 
(7 F.R. 3672) and July 9, 1942 (7 F.R. 
5317) as amended by the order dated 
July 28, 1942 (7 F.R. 5914) and the order 
of July 2, 1942, pursuant to the powers 
vested in me by Section 6 of the Walsh- 
Healey Public Contracts Act (49 Stat. 
2036; 41 U.S.C. 35), permitting the award 
of contracts up to and including Decem- 
ber 31, 1943, without the inclusion of the 
representations and stipulations of Sec- 
tion 1 of the Act, for the following varie- 
ties of canned and dehydrated fruits and 
vegetables: 


CANNED FRUITS AND VEGETABLES 


Apples, applebutter, apple sauce, apri- 
cots, asparagus, beans, lima; beans, 
string or snap; berries, all varieties; 
beets, cabbage, carrots, catsup, grape- 
fruit, grapes, kraut, onions, peaches, 
pears, peas, pineapple, plums, potatoes, 
Sweet; prunes, fresh; pumpkin, cherries, 
corn, cucumbers, figs, fruit cocktail, fruit 
juices, all varieties; sauce, chili; spinach, 
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squash, tomatoes, tomato juice, tomato 
puree, and tomato paste. 


DEHYDRATED FRUITS AND 
VEGETABLES 


Apples, apple sauce, apricots, beans, 
lima; beans, string or snap; berries, all 
varieties; beets, cabbage, carrots, catsup, 
corn, figs, fruit juices, all varieties; 
kraut, onions, peaches, pears, peas, 
potatoes, Irish; potatoes, sweet; pumpkin, 
prunes, spinach, squash, tomatoes, to- 
mato juice, tomato puree, and tomato 
paste. 


Dated: December 22, 1942. 
(Signed) Frances Perkins. 


MILK PRICES FIXED 


MPR 289 ISSUED DECEMBER 24, 
1942, EFFECTIVE DECEM- 
BER 30, 1942 


§ 1351.1521 Maximum prices for evap- 
orated milk—(a) Sales and deliveries of 
evaported milk by manufacturers. (1) 
The maximum prices for sales and de- 
liveries of evaporated milk by manufac- 
turers thereof shall be the following 
prices, delivered to the buyer’s customary 
receiving point. 


Carton Carton Carton Carton 

If delivered of 48 of 48 of 96 of 6 
in 14% oz. 6 oz. 6 oz. 8 Ib. 
cans cans cans cans 

Per Per Per Per 
earton carton earton carton 

yee $4.10 $2.05 $4.10 $4.10 
4.20 2.10 4.20 4.20 
4.20 2.10 4.20 4.20 


(i) These shall be the maximum prices 
to any class of purchasers and for any 
quantity sold. But these prices must be 
reduced by the seller’s customary dis- 
counts or allowances for cash or prompt 
payment. However, any discount, allow- 
ance, or other price differential may al- 
ways be given where it results in a price 
less than the maximum price. 


The above zones are: 


Zone 1. Virginia (except the city of 
Alexandria), West Virginia, North Caro- 
lina, South Carolina, Georgia, Florida, 
Alabama, Mississippi, Tennessee, Ken- 
tucky, Ohio, Indiana, Ilionis, Michigan, 
Wisconsin, Minnesota, Iowa, Missouri, 
Arkansas, Louisiana, Texas, Oklahoma, 
Kansas, Nebraska, South Dakota, North 
Dakota, Colorado, New Mexico, Wyo- 
ming; and Armstrong, Allegheny, 
Beaver, Butler, Fayette, Green, Mercer, 
Lawrence, Washington, Bedford, Blair, 
Cambria, Clarion, Clearfield, Crawford, 
Elk, Erie, Forest, Indiana, Jefferson, 
Somerset, Venango and Westmoreland 
Counties of Pennsylvania; and Allegany 
and Garrett Counties of Maryland. 

Zone 2. District of Columbia, Maine, 
New Hampshire, Vermont, Massachu- 
setts, Connecticut, Rhode Island, New 
York, New Jersey, Delaware, all of the 
counties of Pennsylvania and Maryland 
not included in Zone 1, and the city of 
Alexandria, Virginia. 

Zone 3. Arizona, California, Idaho, 
Montana, Nevada, Oregon, Utah and 
Washington. 


(2) If evaporated milk is delivered to 
the following points within Zones 1 and 
2, ten cents per carton may be added to 
the respective prices set forth in the 
above table. 


Zone 1 Deliveries to all of New Mex- 
ico except Clayton, Dawson, Raton, 
Artesia, Carlsbad, Roswell and Hobbs; 
and deliveries to Sheridan, Greybull and 
Worland in Wyoming. 


Zone 3. Deliveries to all of Arizona, 
except Yuma; deliveries to Needle, El 
Portal and Alturas in California; deliv- 
eries to Montana; and deliveries to 
Boulder City, Ely, McGill and Las Vegas 
in Nevada. 


(b) Exempt sales. The provisions of 
this section shall not be applicable to 
sales of evaporated milk at wholesale 
or at retail. Sales at wholesale shall 
be priced under the provisions of Maxi- 
mum Price Regulation No. 237; sales at 
retail shall be priced under the pro- 
visions of Maximum Price Regulation 
No. 238. 


(c) Definitions — Evaporated milk. 
“Evaporated milk” means evaporated 
milk as defined in “Standards of Iden- 
tity of Evaporated Milk” promulgated 
by the Food and Drug Administration 
and published in the FEDERAL REGISTER 
of July 2, 1940, 5 F.R. 2444. 


SALMON PRICES SET 


Fixed dollars and cents maximum 
prices on canner sales of salmon were 
established December 26 for the Col- 
umbia River District by the office of 
Price Administration, replacing individ- 
ual packers’ March 1942 ceilings. 


The new maximum prices reflect the 
average of packers’ peak sales during 
March. This move generally will not 
change canned salmon costs to the house- 
wife, although possibly it may facilitate 
broader distribution of this canned fish 
into retail channels. . 


The three main objectives of this lat- 
est OPA action—taken in Amendment 
No. 2 to Maximum Price Regulation No. 
265 (Sales by Canners of Salmon)—are 
as follows: 


(1) To level off the irregular ceiling 
prices which existed between various 
canners along the Columbia River. 


(2) To set fair and equitable prices, 
based on 1942 costs, on half-pound fiat — 
cans of five types of salmon canned in 
Alaska, which could not be marketed 
without loss under the prices originally 
set in Maximum Price Regulation 265. 


(3) To provide canner ceilings on 
sales to civilian and to government buy- 
ers for salmon of the Columbia River 
District—the cradle of the salmon indus- 
try, which has nearly year-round runs— 
and which was excluded from coverage 
under the initial salmon regulation. 
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March 1942 ceilings under the original 
salmon regulation for various individual 
salmon canners showed considerable 
range because of inventory practices. 
Much of the salmon pack along the Col- 
umbia River is caught and put up begin- 
ning in May of each year. Thus, estab- 
lishment of March ceilings proved a 
rather unfortunate month for “freezing” 
salmon prices, since packers then con- 
tinued to sell on the basis of lower costs 
incurred during the previous May 1941. 
Others—not prone to “average” inven- 
tories—simply sold in March 1942 on the 
basis of what they anticipated their new 
packing costs would be two months 
hence, when the new season opened. The 
new amendment rectified this by setting 
uniform industrywide prices. 

The original ceiling prices on half- 
pound flat cans of Alaska Reds, Cohos, 
Pinks, Chums, and Puget Sound Sock- 
eyes were not fair to canners because 
while 1941 prices of salmon as a whole 
were sufficiently high to reflect 1942 
costs, there were very few haif-pound 
sizes of the above species sold during 
March 1942. The scarcity of salmon in 
1941 caused the civilian trade to consume 
most of the haif-pound sizes prior to 
March 1942. Consequently, only a few 
packers had any stock in half-pound 
sizes for sale at all in March 1942. 

New ceilings have been set by OPA 
on these sizes bearing in mind that the 
industry’s trade practice has been to 
charge about 70 per cent of the amount 
for half-pound containers as is charged 
for one-pound units. The actual average 
increase in half-pound sizes over the pre- 
vious individual ceilings figures approxi- 
mately seven per cent. Increases allowed 
ranged from 25 cents to $1 per case on 
the various types. 

The order issued December 26, follows: 


TITLE 32—NATIONAL DEFENSE 
CHAPTER XI—OFFICE OF PRICE 
ADMINISTRATION 
PART 1364—FRESH, CURED, AND 
CANNED MEAT AND FISH 
AMENDMENT NO. 2 TO MAXIMUM 
PRICE REGULATION NO. 265 
SALES BY CANNERS OF SALMON 
Section 1364.560 (a) (38) is amended 
and (a) (13), (14), (15), (16), and 
(17) are added, and the table in Section 


1364.562 (a) is amended to read as set 
forth below: 


§ 1364.560 Definitions. (a) * * * (8) 
“Salmon” means any canned fish of the 
genus Oncorhynchus or of the species 
Salmo gairdneri * * * 

(18) One pound “oval” means a can 
406 x 407 x 108 C. R. 

(14) One-half pound “oval” means a 
can 309 x 515 x 103 C. R. 

(15) One-half pound “flat? means a 
can 307 x 200.25 C. R. 


(16) One-quarter pound “flat” means 
a can 301 x 106 C. R. 


(17) “ C. R.” is the abbreviation for 
Columbia River * * * 


§ 1364.562 Appendix A: 
canner’s prices for salmon. 
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Variety Style of Price 
Container per case 
Chinook Ib. flats... $12.00 
Red 15.00 
-Red 15.00 
Coho 11.60 
Coho. 1 lb. flats 12.30 
Coho % |b. flats 8.00 
Pink 8.00 
Pink 1 Ib. flats 8.00 
Pink % Ib. flats 5.60 
Chum % Ib. flats 5.40 
Alaska Sockeye. 1 Ib. talls 15.00 
Alaska Sockeye 1 Ib. flats 16.00 
Alaska 11.00 
Puget Sound Sockeye 1 Ib. talls 18.00 
Puget Sound Sockeye 1 Ib. flats 19.00 
Puget Sound Sockeye......... 1% Ib, flats......... 11.40 
COLUMBIA RIVER 
Chinook, Fame 1 Ib. ovals C.R...... 24.00 
Chinook, \% Ib. flats C.R... 13.00 
Chinook, Fancy...............0 \% Ib. ovals C.R... 16.00 
Chinook, \% |b. flats C.R... 6.60 
Chinook, Choice................. 14 |b. flats C.R... 10.00 
Chinook, \% Ib. flats C.R... 5.20 
Chinook, Standard............. 13.00 
Chinook, Standard.............. 14.00 
Chinook, Standard.............. % Ib, flats C.R... 8.00 
Chinook, Standard.............. Ib. flats C.R... 4.80 
Chinook, Unclassified......... 10.00 
Chinook, Unclassified 1 Ib. flats 11.00 
Chinook, Unclassified........ 14 Ib. flats C.R... 6.40 
Silverside 1 Ib. flats 14.00 
Silverside. 1% Ib. flats C.R... 8.00 
Silverside. Y% Ib. flats C.R... 5.20 
Steelheads 1 Ib. talls 16.00 
Steelheads 1 Ib. flats 17.60 
Steelheads Ib, flats C.R... 10.00 
Steelheads Ib. ovals C.R... 12.00 
Ib, flats C.R... 5.20 
Bluebacks 1% |b. flats C.R... 18.40 
Bluebacks \% Ib. flats C.R... 6.80 
Chums 1 Ib. talls 7.60 
Chums 1 Ib. flats 9.00 
Chums 1% |b. flats C.R... 5.00 


§ 13864.56la Effective dates of amend- 
ments * * * 

(b) This Amendment No. 2 (§§ 1364.560 
and 1364.562) to Maximum Price Regu- 
lation No. 265 shall become effective 
December 29, 1942. 


NO CEILING ON GOVERNMENT 
PEARS 


Sales of canned pears to the United 
States or any agency thereof are exempt 
from price control, the Office of Price 
Administration has announced. 


Government purchasing agencies are 
buying canned pears in_ substantial 
quantities, particularly for use of the 
armed forces. Maximum prices for 
canners of canned pears vary substan- 
tially, especially for the sizes most de- 
sirable for federal agencies’ use. 


In order to facilitate such purchasing 
program in the grades and sizes most 
convenient and desirable, government 
purchasing agencies will be permitted to 
conduct their own buying programs for 
this item. If prices of canned pears for 
government sales increase to a specula- 
tive degree, however, OPA will by appro- 
priate amendment set maximum prices 
for sales of canned pears to such buyers. 

The Amendment No. 4 to Maximum 
Price Regulation No. 185 (Canned Fruits 
and Canned Berries) becomes effective 
January 4, 1943. OPA-T-442 


LOCAL BOARDS TO HANDLE 
TRUCK TROUBLES 


The Office of Defense Transportation 
announced December 23, that its central 
mailing office at Detroit, Michigan, has 
discontinued operations and that all 
matters pertaining to Certificates of War 
Necessity are now being handled by the 
regular ODT field force. 

Owners of trucks, buses, taxicabs and 
other commercial motor vehicles are 
urged to send no more applications or 
correspondence to the Detroit office but 
to take up all questions at once with 
their ODT field representatives. 

For the convenience of vehicle owners 
who do not live near any of the 142 
regular ODT district offices, the ODT is 
sending representatives into approxi- 
mately 500 additional cities and towns 
throughout the country. They will make 
their headquarters in local Chambers 
of Commerce and other civic centers. 

Vehicle owners who have not received 
Certificates or who have not been allotted 
sufficient mileage and fuel for their 
necessary operations are urged to get 
in touch with these field representatives 
immediately. 

After January 31, fuel, tires and parts 
will be allotted only on the basis of the 
conditions set forth on the Certificate of 
War Necessity, and no more temporary 
transport rations, under which many 
vehicles are now being operated, will be 
issued. 

Farmers whose Certificate allotments 
are inadequate for their necessary op- 
erations should apply for corrections 
through the County Farm Transporta- 
tion Committees of the USDA County 
War Boards unless it is more convenient 
for them to deal directly with the ODT 
field staff. PM-4244 


RAISE SYRUP CEILING 

The Office of Price Administration this 
week imposed dollars-and-cents ceilings 
on sugar cane syrup sales at the pro 
ducer, accumulator, and packer levels, 
replacing individual March, 1942, ceiling 
prices. 

The action increases the allowable 
price for country-type (or the so-called 
Georgia type) cane syrup about 18 cents 
per gallon on sales by packers, in order 
to cover increased costs this season. This 
will mean an increase of 15 to 18 cents 
in the retail price for a No. 10 can of 
this type of syrup, OPA explained. 

The new ceiling on Louisiana-type (or 
large mill syrup), reflected the March, 
1942, average sales level, which OPA 
said generally reflects increases to date 
for this type of syrup. There will be 
no general price increase at retail for 
this product, which is customarily used 
as a spread for bread, or as a sugar 
substitute. 

OPA officials explained that the term 
“Louisiana-type” cane syrup merely in- 
dicates a type produced by large mills, 
and that “Georgia” syrup means a type 
produced by small country mills, many 
of which are owned and operated by 
farmers. 
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IF YOU THINK WE ARE 
STRONG FOR IT— 


We felt from the start that the Del Monte 
“Buy-for-a-Week” plan was right—for the gro- 
cer, for the housewife, for the whole country. 


But the flood of letters we are receiving—from 
retail grocers, wholesalers, consumers, publica- 
tions, and government agencies—tells us it was 
more than merely right and timely. 


“Buy -for-a-Week” is doing a job that was 
really needed — helping thousands of grocers 
meet their wartime problems. 

And we are continuing to push it—with the 


strongest advertising we can produce, in a dozen 
national magazines and hundreds of newspapers. 
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Yet one thing we can’t do is bring this plan 
actually into your store, to help your business. 

That’s up to you—and it’s easy! 

Simply adopt “Buy-for-a-Week” as a theme for 
your own merchandising and advertising. Not 
just on Del Monte, but every staple you handle. 
See if it doesn’t help smooth out your own sell- 
ing problems—and help your customers, too. 


Del Monte representatives are ready to furnish 
tie-in material and a supply of the Del Monte 
Wartime Meal Planner, which shows your cus- 
tomers how to use this plan. Or fill in the coupon 
below. 


CHECK THE FREE 
STORE HELPS YOU WANT 


and mail to Promotion Dept. 
Calif. Pack. Corp., San Francisco 


|_| WARTIME MEAL PLANNERS 


In help-yourself boxes of 100. 
Tells women how to “Buy- 
for-a-Week.” 


[_] DISPLAY MATERIAL 


Colorful 11-piece sets. 


[_] MATS for Ads or Handbills 
0 2-col. 2-col. 
heading spot 


Write name and address in margin. 
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GOVERNMENT TAKES MORE FISH 


Canners are directed to set aside an 
additional 20 per cent of their California 
pilchard (sardines), Atlantic sea herring 
(Maine sardines), and mackerel packed 
between March 1, 1942, and February 
28, 1943, for the armed forces and Lend- 
Lease by Suplementary Order M-86-b, 
as amended December 24 by the Director 
General for Operations. 


The amendment was requested by the 
Foods Requirement Committee, of which 
Secretary of Agriculture Claude R. 
Wickard was chairman. The Committee 
has been superseded by a new advisory 
committee, appointed by the Secretary 
under the executive order which dele- 
gates responsibility to the Secretary for 
wartime food control. 


This latest order raises the reservation 
of the 1942 pack of sardines and mack- 
erel required for military and Lend- 
Lease purposes to 80 per cent of the 
total. Supplementary Order M-86-b, as 
last amended in October, ordered canners 
to set aside 60 per cent of such pack for 
the Government, and permitted them to 
release 20 per cent of their pack to 
civilians, under specified conditions. The 
remaining 20 per cent was to be retained 
by the canner until it was determined 
whether the pack or any part of it would 
be required by the Government. This is 
the supply that is taken over by the 
amended order. The civilian allotment is 
not affected. 


The amendment does not affect canned 
salmon. Under the order, as last amend- 
ed, canners were required to set aside 
for the government 60 per cent of their 
salmon between March 1, 1942, and Feb- 
ruary 28, 1943. They were permitted to 
release 20 per cent of the pack to civil- 
ians, providing they first had delivered 
60 per cent of the pack to the Govern- 
ment. The remaining 20 per cent of the 
salmon is to be retained by the canner 
until it is determined whether or not it 
will be required by the Government. 

However, Secretary Wickard has an- 
nounced that this 20 per cent may be 
needed by the Government before the 
middle of 1943. Final determination is 


not expected until completion of the 
California sardine canning season. At 
that time, more details will be known as 
to the total 1942 pack of the principal 
types of canned fish, and prospects for 
1943 canned salmon production. 


Any canner may continue to deliver 
for civilian consumption, in specified 
quota periods, 20 per cent of any species 
canned between March 1, 1942, and Feb- 
ruary 28, 1943. However, in order to 
make such delivery, he must first have 
delivered 80 per cent of his sardine and 
mackerel pack, and 60 per cent of his 
salmon pack to the Government. The 
second quota period ended on November 
30. Subsequent quota periods are De- 
cember, January, and February. 

The Government finds it necessary to 
take an additional portion of the sardine 
and mackerel packs because of the sharp 
reduction in the production of these 
species during 1942. The decline chiefly 
reflects a light run of pilchard schools 
and mackerel off the Pacific Coast, diver- 
sion of a larger portion of the California 
pilchard catch into the production of 
meal and oil, conversion of some fishing 
vessels to naval operations, and the labor 
shortage on the West Coast. 


As a result of these developments, the 
amount of canned fish available for civil- 
ians during the coming year will be 
smaller than previously estimated, al- 
though the civilian allocation is un- 
changed at 20 per cent of the 1942-43 
production. 


Revised estimates indicate that a total 
of 28.8 million pounds of California sar- 
dines, 10.8 million pounds of Maine sar- 
dines, and 7.2 million pounds of mackerel 
will be available for civilian consumption 
during the coming months. This repre- 
sents about 36 per cent of the pre-war 
average annual California sardine con- 
sumption of 79.3 million pounds; 34 per 
cent of the Maine sardine consumption 
of 32.2 million pounds, and 11.2 per cent 
of the mackerel consumption of 63.9 mil- 
lion pounds. If the Government decides 
to take the salmon pack that canners are 
required to hold until further notice, 
about 19 per cent of the 1942 salmon 


U. S. PACK OF CANNED FISH 
(Unit: 1,000,000,000 pounds) 


Pre-war Revised 
1935-39 1942 
Species Average 1941 Estimate 
Salmon *333.2 375.9 274.0 
Calif. Pilchards 126.9 240.3 144.0 
Maine Sardines 32.2 62.9 54.0 
Mackerel 55.2 44.9 36.0 
Total 547.5 724.0 508.0 
*1937-39 average. $ 


ESTIMATED CONSUMPTION OF U. S. PACK OF CANNED FISH 
(Unit: 1,000,000 pounds) 


Pre-war 
Civilian 
Consumption 
(1935-39 
average) 
Salmon *293.7 
79.3 
+ 32.2 
Mackerel 63.9 


Total 469.1 


*1937-39 average. 


1941 Revised Civilian Government 
Civilian Allocation of 1942 Pack Requirements 
Consump- Supply Supply held from 1942 

tion Released in Reserve Pack 
225.8 54.8 54.8 164.4 
153.4 28.8 0.0 115.2 
t 55.4 10.8 0.0 43.2 
39.2 7.2 0.0 28.8 
473.8 101.6 54.8 351.6 


7Excludes 40,000,000 pounds of imported sardines. 
tExcludes 60,800,000 pounds of imported sardines. 


pack or 54.8 million pounds, will be avail- 
able for civilians. 


Details of the United States pack and 
consumption in recent years and alloca- 
tion of the 1942 pack will be found in the 
accompanying tables. 


PICKLES A WAR ESSENTIAL 


Cucumbers for pickles are not to be 
restricted in the program which makes 
food a munition of war, according to an 
announcement by F. Olney Brown, of 
Chicago, President of the National 
Pickle Packers Association. “Growers 
and packers of cucumber pickles were 
alarmed when the United States Depart- 
ment of Agriculture sent out a press 
notice which included cucumbers as be- 
ing in the non-essential foods list,” said 
Mr. Brown. “The alarm was needless 
and not well founded, as the news re- 
leased in Washington applied only to cu- 
cumbers for market, and not to cucum- 
bers for processing. The press release 
from Washington referred to Winter and 
early Spring crops, particularly in the 
Southern states. 

“Pickles may be packed in 1943 to 
100 per cent of 1942 under the Closure 
M-104, and tin is to be allocated for ex- 
port of Government purchases as at 
present,” said Mr. Brown, “as the armed 
forces are continuing to take a large 
percentage of the 1942 pack, and want 
still larger quantities in 1943, the Gov- 
ernment expects an increased acreage 
in order to do this. Pickles form a 
prominent part of the diet for armed 
forces. We have a job to do in produc- 
ing all the pickles for 1943 that can 
possibly be turned out, both for contribu- 
tion to the armed forces and for food 
for civilian trade.” 


Reports have been received by the 
National Pickle Packers Association that 
in several instances county agents of 
the USDA have discouraged farmers 
from contracting for pickles, basing their 
action on the department’s press release 
of last October, and incorrectly assumed 
that the release referred to and included 
pickling cucumbers as well as cucumbers 
for the fresh market. “We urge all mem- 
bers who run into this trouble,” said Mr. 
Brown, “to instruct their field men to 
contact such agents and point out that 
no such official authority has been re- 
ceived by them from the Washington 
office of the AAA for curtailment of the 
pickle crop, and to urge farmers to con- 
tinue to grow pickles, as the crop is 
essential for use of the armed forces.” 


Memorandum from the Department of 
Agriculture, Washington headquarters, 
to the members of the State USDA War 
Boards numbers 975-29 and 975-30 to- 
gether with letter dated November 25th, 
1942, signed by Grover B. Hill, Assist- 
ant Secretary USDA, giving the “Ten- 
tative 1943 State Food Production Goal” 
plainly states that the acreage given as 
goals are primarily for vegetables for 
fresh market, and do not apply to crops 
for canning or processing. 


THE CANNING TRADE - January 4, 1943 


AY 
| 
12 


Strain. 


than many varieties. 


critical users. 


Write for quotations now 


Minneapolis, Minn. 


Stringless Green Pod- 
N. K. & CO. Strain—Our selection from the Landreth 
This variety has proven outstanding for 
consistency of yield and field performance. A 
vigorous plant, developing fairly early and hav- 
ing ability to withstand adverse conditions better 
N. K. & Co. seed is all 
western grown, hand picked and fitted for most 


N. K. & Co. Produces A Full Line of Bean Seed 


Northrup, King & Co. 


Seed Growers and Merchants Since 1884 


Stringless Green Pod—N. K. & Co. Strain 


2. 


LABELS 


Utilize your stock of old labels for products which 
you no longer pack. Block out portions undesir- 
able and imprint information to suit your particular 
need. Or, too, print a 1 color label on the reverse side 
of any type old labels you may have. Our imprint 
department will be glad to assist you. 

Canners everywhere are finding this a profitable 
way of disposing of old stocks and availing them- 
selves of added storage space. 


EMERGENCY or GOVERNMENT ORDERS 
PRINTED 1 COLOR (BLUE OR BLACK) 


ON 8 HR. DELIVERY 


WE HAVE A PRODUCTION CAPACITY OF 
1 MILLION LABELS A DAY 


— LET US HELP YOU TODAY — 


STANDARD PRINTING & LITHOGRAPHING CO. 


536-38-40-42-44 WEST PRATT STREET 
BALTIMORE MARYLAND 
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LIGHTWEIGHT 


SSPEEDWAYS > 


CONVEYOR 


to fight for you 


SAVE 

TIME—increase production 

SAVE 

LABOR—when you need it most 

SAVE 

MOTIONS—decrease fatigue 

SAVE 

CONTAINERS—eliminate spoilage 
INDISPENSABLE 

for 
@ DELIVERING 


® LOADING 
® UNLOADING 
@ CONVEYING 


Weighs Only 
7 lbs. per foot 


NIAGARA FILTER Corporation 


1432 NIAGARA ST. Phone Lincoln 3116 BUFFALO, N.Y, 
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Two New Methods for 


Processing Fish 


Save Time, Labor and Yield Superior 
Canned Product 


Two methods of processing fish before can- 
ning, which have many advantages over 
present methods of production, have been 
developed through experimental work under- 
taken by the Fisheries Research Board of 
Canada through its Pacific Coast stations. 
One of the new methods involves smoking, 
the other steaming. 

The product prepared by smoking had a 
better appearance than the usual raw pack, 
each fish being entirely separate and firm 
enough to be lifted out of the can in its 
entirety. In the smoking precedure, fresh 
herring were scaled, dressed and washed, 
then they were brined in saturated brine 
for 15 minutes. After being spread on 1-inch 
mesh wire trays, the fish were placed in a 
smokehouse previously heated to 150 de- 
grees F. and were smoked for 30 minutes, 
using wood shavings and sawdust. After 
smoking, the fish was sufficiently dried so 
that it could be handled and packed in cans 
with ease. The next step was to pack the 
product in 1-lb. oval or tall cans with about 


2 ounces of tomato puree added to each 
can. The cans were then steamed for 12 
minutes with the lids merely resting on top 
of the cans and then the containers were 
closed and the product cooked for 90 min- 
utes at 250 degrees F. 

The steaming technique preparatory to 
canning produced a pack with an attractive 
appearance. The fish were firm and retained 
their shape even when lifted out of the can, 
and the flavor and odor were very good. In 
steam-packing, fresh herring were scaled, 
dressed and spread on wire screens and 
steamed from 5 to 10 minutes in a closed 
retort. The fish were then placed in the 
smokehouse (which in this case was oper- 
ated as a drying unit) and dried in a cur- 
rent of warm air for 30 minutes. They were 
then packed in tin cans and cooked as was 
done with the smoked pack. 

See Progress Report No. 52, Pacific Fish- 
eries Experimental Station, Vancouver, B.C., 
of the Fisheries Research Board of Canada. 

(250) 


Argentina to Export Yerba 
Mate to U.S. 


South American interests in Argentina 
have sold to a United States firm 5,000 tons 
of yerba mate for delivery before the end of 
1942. The sale has excited considerable in- 
terest in the future export possibilities of 
this herb. The government of Argentina has 
issued a decree authorizing the intensifica- 
tion of production of mate. As a result of 
exhaustive laboratory tests made during the 
last year in the United States, the mate will 
be submitted to large-scale processing for 
the extraction of valuable chemical sub- 
stances, especially chlorophyl. The present 
local production of mate is estimated at 
72,000 tons annually. (251) 

* * * * * 


To prevent scurvy from Vitamin C defi- 
ciency in war areas, over 500,000 gallons of 
concentrated fruit juice will be shipped 
abroad in individual containers. When con- 
centrated the syrup holds 85% of the original 
vitamin content. 


AMA Orders First 
Dehydrated Pork for 
Overseas Shipment 


The U. S. Department of Agriculture re- 
veals that the Agricultural Marketing Ad- 
ministration has awarded its first contract 
for dehydrated pork for shipment overseas. 
The AMA buys all food for Lend-Lease ship- 
ment. The new product, which never has 
been on the commercial market, is made of 
pre-cooked, fresh, extremely lean pork. Gran- 
ular in shape, its color and texture are 
similar to brown sugar. 

Dehydrated pork has about one-third the 
volume of the original boneless meat and 
weighs about one-fourth as much. Large- 
scale drying and dehydration of other farm 
products for Lend-Lease shipment—such as 
dairy products, vegetables, fruits and eggs 
—already has saved thousands of tons of 
shipping space in getting urgently needed 
food products to the allied nations. 

Although in the experimental stage when 
the war began, meat dehydration has made 
rapid strides under the impetus of wartime 
needs for concentrated foods. Large scale 
production has been encouraged by govern- 
ment orders and it is expected that by early 
next year at least 10 processors, mainly in 
the mid-west, will be producing the con- 
centrated pork. It is now being substituted 
for beef, as there is a greater supply of pork 
generally available. (252) 


Glue factories are having a race to keep 
up with the increased demand caused by sub- 
stituting wood for metal and restricting the 
manufacture of nails. 

* * * 


Venezuela can supply upward of a million 
pounds of silk cocoons a year. Mulberry 
trees, diet of silk worms, flourish there. 
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New Process Yields 


Aleohol From Wastes 


Smokeless powder and synthetic rubber 
can be made cheaply and abundantly using 
alcohol from watery wastes now poured 
down the sewer. Waste liquors from paper 
mills and other industrial plants, as well as 
sawdust, straw, cornstalks and other agricul- 
tural wastes, contain sugars capable of being 
fermented into alcohol. But the solutions are 
so thin and _watery that the fuel needed for 
distillation is worth more than the alcohol 
that could be obtained. 

Key to the riddle is fusel oil. Fusel oil 
dissolves alcohol but will not mix with water. 
So it is put to work getting the alcohol out 
of the watery wastes. Subsequently a chem- 
ical divorce between the alcohol and the 
fusel oil is arranged. A similar use of fusel 
oil can be made in getting acetone and other 
valuable industrial solvents out of solutions 
until now considered too thin to be profitably 
worked. (253) 


New Toxie Agent 
For Insect Sprays 


Thanite, a remarkable new toxic agent for 
insect sprays, is relieving the insecticide 
manufacturer from dependence upon foreign 
sources of supply. The usual imported toxic 
ingredients — pyrethrum, derris, cube and 
others—are becoming almost impossible to 
obtain. Insecticides are helping to win the 
war by enabling the farmer to get better 
production. They are also instrumental in 
the control of disease. Thanite is being pro- 
duced from domestic raw materials available 
in quantity. In the past season it was just 
getting into production. Next year it will 
be used extensively. Chemically it is known 
as secondary terpene-alcohol thiocyanyl ace- 
tate and is a stable compound. (254) 


Free Room and Board For 
War Workers 


As part of its wartime speed-up program, 
a large canning company in New Jersey has 
made special arrangements for the lodging, 
feeding and transportation of the extra work- 
ers employed. Free lunches for all workers 
are served in the company cafeterias and 
other meals are sold at minimum prices in 
the camp mess hall. Some of the workers get 
free lodging in a former CCC camp six miles 
from the plant, with free transportation be- 
tween the camp and the plant. (255) 


* * * * * 


Barrels are being constructed of plywood in 
Germany, according to reports reaching the 
Department of Commerce. The walls of the 
barrel are wound in puttee fashion in three 
overlapping layers and opposite directions 
over a metal core, after which strips of 
veneer treated with synthetic resin are ap- 
plied. 
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Technical ‘Topics 


CELLULOSE—Several species of native and 
imported bamboo grow along the Gulf coast 
of Texas and Louisiana. No plant can pro- 
duce as much cellulose per acre as certain 
species of bamboo. (256) 


FUELS—A truck, fitted with a gas producer 
originally designed for anthracite, has been 
running on sawdust in Great Britain. Diesel 
trucks in tests have shown good performance 
using vegetable oils grown in West Africa— 
peanut, cottonseed and palm oil. (257) 


PECAN SHELLS, long of no industrial 
value, are being used in the production of 
activated charcoal as a filler for gas masks. 
Many thousands of pounds will be pro- 
cessed in a 95,000 square foot factory re- 
conditioned for this work. (258) 


FISH LIVER OTLS—Uruguay’s fish indus- 
try reports several fish with liver oil far 
greater in vitamin A content than cod, re- 
quired by international standards to have at 
least 800 units of vitamin A per gram. 
Among these are hake, averaging 18,000 
units per gram, corvina, 26,000 units per 
gram, bagre from 90,000 to 100,000 units 
per gram. (259) 


BITUMEN EMULSIONS, in which soap 
acts as an emulsifying agent, are being em- 
ployed in Britain in blacking-out conspicu- 
ous surfaces, such as roadways. The dilute 
bitumen emulsion is applied to the roadway 
and then dusted with coal. A cheap and 


durable blackening effect is said to result. 
(260) 


ALGIN is being investigated in Eire in con- 
nection with the making of waterproofing 
agents and plastic materials. Tests have also 
proved it to be a satisfactory substitute for 
sago flour in the sizing of twine. Its possi- 
bilities as a starch substitute are being 


studied. (261) 


ROSIN usually free from impurities and 
clean and bright in appearance is claimed 
to be easily produced by a process described 
in a recent U. S. patent assigned to the 
Secretary of Agriculture. Basis of the proc- 
ess is the drying of the crude oleoresin by 
the addition of turpentine near the end of 
the normal distillation period, so that the 
whole mass may be readily filtered through 
various clarifying media, including paper. 


(262) 


SODIUM METASILICATE and an alkyl 
sulphonate are combined in a new prepara- 
tion suggested for cleaning bright steel sur- 
faces difficult to clean. The sulphonate re- 
duces the surface tension and assists the 
metasilicate solution in removing the grease 
film after two seconds contact. (263) 


WAX BLEND—Carnauba wax may be sub- 
stituted with a blend of beeswax, shellac 
wax, and sal dammar, it is suggested by 
an Indian Forest Research Institute. The 
compound is a blend of eighty-five parts of 
shellac wax, ten parts of beeswax, and five 
parts of finely ground sal dammar. (264) 


SULPHURIC ACID has been found effec- 
tive in increasing the gum flow of pine trees 
employed for naval stores production. Tests 
on slash pine showed an average increase of 
25 percent in the gum flow when a 40 per- 
cent solution of sulphuric acid was applied 
directly to fresh streaks immediately after 
chipping. More than 100 possible stimulants 
were investigated in the tests, but sulphuric 
acid gave the best results. (265) 


INVISIBLE INSECTICIDE—A new invis- 
ible insecticide paint is being marketed for 
use on windows and door screens in army 
cantonments, and for the hotel and _ res- 
taurant trade. (266) 


ACID DETERGENTS are opening a new era 
in food sanitation. The major objections to 
the use of acid detergents in the past have 
been their inherent corrosiveness, poor pene- 
trating and peptizing properties, and general 
lack of other cleaning characteristics. These 
drawbacks have now been largely overcome. 

(267) 


CITRONELLA — Geraniol and citronellal 
separation from citronella oil by an improved 
method is claimed in a recent British patent. 
The procedure comprises mixing the essen- 
tial oil with reactive amine and thus causing 
the reactive aldehyde to form a condensation 
product of relatively high boiling point. The 
volatile noncarbonyl compound is then sep- 
arated by distillation. (268) 


Every effort will be made to furnish addi- 
tional information on these articles. Where 
such information is not obtainable, we will 
refer inquirers to the originai source of the 
article. Write to National Can Corp., 110 E. 
42nd Street, New York City. Please mention 
the number at end of article—also name of 
the magazine you saw it in. 
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GRAMS of INTEREST 


ASKS POSTPONEMENT OF CANNERS 
MEETINGS 


Marvin Verhulst, President of the 
Association of State Secretaries, has ad- 
vised each State canners association of 
the following telegram, dated December 
24, received from Mr. John E. Dodds, 
Processed Fruit and Vegetable Section, 
Agricultural Marketing Administration: 

“Necessary postpone entire schedule 
government participation in state asso- 
ciation meetings for three weeks. Gov- 
ernment representatives cannot be pre- 
pared for these meetings as now 
scheduled. Suggest you advise all asso- 
ciations this effect and request they 
schedule meetings three weeks later if 
possible.” 

The three weeks postponement means 
that the series of meetings will run from 
January 25 to February 5 instead of from 
January 4 to January 15. It is expected 
that a number of the associations will 
comply with this request. The dates, 
therefore, listed in “Calendar of Events” 
are those on which the meetings were 
originally scheduled and are, therefore, 
subject to change. They are published 
elsewhere in the issue for what value 
they may be. 


TRI-STATES MEETING POSTPONED 


Complying with the telegraphed re- 
quest from AMA, the Tri-State Packers 
Association has again postponed its 
scheduled meeting, which was to have 
been held in Philadelphia next week. 
Notice of the exact dates, time and place 
of the Convention will be made in ample 
time to make necessary hotel and trans- 
portation arrangements. 


PENNSYLVANIA MEETING POSTPONED 


Complying with the Governments re- 
quest the Pennsylvania Canners Asso- 
ciation has postponed its scheduled 
meeting until such time when the par- 
ticipating Governmental agencies can 
formulate their programs. Dates, time 
and place of the meeting will then be 
announced. 


NEW YORK CHANGES DATES 


Cooperating with the Government’s re- 
quest the board of directors of the 
Association of New York State Canners 
approved the postponement of the Janu- 
ary scheduled dates for its 57th annual 
convention and set the dates for three 
weeks later, February 4th and 5th, Hotel 
Statler, Buffalo. 


BEIRNE MAKES A CHANGE 
Thomas J. Beirne has joined Cans, 
Incorporated, Chicago, as Assistant Gen- 
eral Manager, after an association of 


over 18 years with National Can 
Corporation. 
16 


MAINE MEETING FEBRUARY 1 


In that the Department of Agriculture 
has requested the various State Associa- 
tions to postpone their scheduled January 
meetings for three weeks because it is 
not going to be possible for the Govern- 
ment men who plan to participate in 
these meetings to be prepared before 
then, the Maine Canners’ Association 
meeting which was to have been held at 
the Eastland Hotel, Portland, Maine, on 
Monday, January 11th, has been post- 
poned to Monday, February 1st, same 
time, same place. 


COAST CANNERS FINED 


Fines aggregating $61,500 have been 
levied in Federal Court in Sacramento, 
California, against 28 organizations and 
individuals connected with the canning 
industry following pleas of nolo con- 
tendre on charges of price-fixing and 
other monopolistic practices in violation 
of the Sherman Anti-Trust Act. 

Those fined, and the amounts, include: 

Bercut-Richards Packing Co., $4,000. 

Harrison S. Robinson, managing direc- 
tor of the Canners’ Industry Board, 
$5,000. 

Continental Can Company, $5,000. 

Schuckl & Co., $4,000, and Emil Rutz, 
president, $2,000. 

F. M. Ball & Co., $2,500. 

Barron-Gray Packing Co., $2,000. 

Drew Canning Co., $2,000; Fred M. 
Drew, president, $1,000. 

Felice & Perelli Canning Co., $3,000; 
Frank Estes, director, $1,000. 

Foster & Wood Canning Co., $1,500. 

G. W. Hume Co., $1,500. 

Kings County Packing Co., $1,000. 

Lincoln Packing Co., $1,000. 

Manteca Canning Co., $1,000; Edward 
Powers, president, $1,000. 

Pratt-Low Preserving Co., $2,500. 


Richmond-Chase Co., $2,500; E. N. 
Richmond, president, $1,000. 

Santa Cruz Packing Co., $3,500. 

Sutter Packing Co., $2,500; Verle 


Grant, executive, $1,000. 

Tri Valley Packing Co., $3,500; George 
Pfarr, official, $2,000. 

Visalia Canning Co., $1,000. 

Pacific Can Co., $4,000. 


SMUCKER HEADS PRESERVERS 


W. E. Smucker was elected President 
of the National Preservers Association at 
its Chicago meeting. Other officers 
elected are: R. L. Glaser, Vice-President; 
W. A. Barnes, Secretary-Treasurer; and 
W. L. Walde, Business Manager. At the 
Food Conference Government men indi- 
cated that the Army and Navy expects 
to procure about 300 million pounds of 
preserves, jams, jellies and fruit butters 
in ’48, and that some 60 million pounds 
will be required for lend-lease. 


DEHYDRATORS ELECTION 


L. K. Harper, Sardik Food Products 
Company, New York City, was re-elected 
President of the National Dehydrators 
Association at the business meeting held 
December 17. Joseph Pardieck, Cali- 
fornia Vegetable Concentrates, Los An- 
geles, was elected Vice-President. The 
Board of Directors will soon appoint a 
full-time Secretary who is to have per- 
manent offices in Washington. 

At the Chicago Food Conference, 
Government men stated that dehydrated 
food requirements would be approxi- 
mately three times greater in 1943 than 
those of last year. These requirements 


will total some 400 million pounds, 
broken down as follows: 
Dehydrated Products Pounds 
White Potatoes 134,000,000 
26,000,000 
Onions .... 20,000,000 
34,000,000 
Peas . 12,000,000 
Soups: 
33,000,000 
27,000,000 
27,000,000 
Tomato .... 15,000,009 
5,000,000 
Soya Bean Combination.... 5,000,000 
Tomato Juice Cocktail.......... 1,500,000 


Of these quantities a total of 67,000,- 
000 pounds is to be allocated for civilian 
use, the balance to be taken for military 
and lend-lease purposes. 


FREEZERS ELECT 


Officers of the National Frozen Foods 
Association elected at the Chicago meet- 
ing December 13 are: Edwin T. Gibson, 
Frosted Foods Sales Corporation, New 
York City, President; Ralph O. Dulany, 
John H. Dulany & Son, Fruitland, Mary- 
land, First Vice-President; John N. Sea- 
man, Bozeman Canning Company, Mount 
Vernon, Washington, Second Vice-Presi- 
dent; and Lawrence S. Martin, Secretary- 
Treasurer. 

Frozen foods for the Army are ex- 
pected to be 70,900,000 pounds to be 
taken from the 1943 packs of frozen peas, 
cut corn, lima beans, snap beans and 
spinach. It represents about a one-third 
increase over last year’s over-all total. 


LIEUTENANT FARR 


Robert J. Farr, 18-year-old son of 
Robert M. Farr, President of the Dia- 
mond Crystal Salt Company, has been 
commissioned a Second Lieutenant in 
the Army. 


NATIONAL CHERRY WEEK 


National Cherry Week Committee will 
be held the week of February 15 to 22 
again this year. However, the annual 
Cherry Pie Baking Contest will not be 
held due to travel difficulties. 
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KOHUT HEADS CANNED FOOD 
DEPARTMENT 


Emil Kohut has been appointed Man- 
ager of the Canned Foods Department 
of the Sprague-Warner-Kenny Corpora- 
tion. Mr. Kohut has had more than 23 
years of experience in the company’s 
Canned Foods Department, receiving his 
early training under the guidance of the 
late Charles E. Wilcox. 


HUNT BROS. DIVIDEND 


Hunt Brothers Packing Company, San 
Francisco, Calif., recently paid a divi- 
dend of $3.15 on preferred stock, this 
representing an accumulation of divi- 
dends. 


SELF-HEATING CAN CO. 


Robert Weir and Leo Katz have filed 
a statement to the effect that they are 
operating at 7117 Santa Monica Blvd., 
Los Angeles, Calif., as the International 
Self-Heating Can Co. 


HEINZ INSTALLS DEHYDRATION 


The Fremont, Ohio, tomato products 
plant of the H. J. Heinz Company is 
installing equipment for dehydration. 
Production is expected to begin soon 
after the first of the year. 


REMICK IN C. OF C. OFFICE 


John A. Remick, of the California and 
Hawaiian Sugar Refining Corp., has been 
elected assistant treasurer of the San 
Francisco Chamber of Commerce. 


ONTARIO CANNERS ELECT MEDLAND 


J. F. Medland was elected to succeed 
E. J. Nesbitt as President of the Canned 
Foods Association of Ontario at the 
Annual Meeting held at Toronto, Decem- 
ber 8 and 9. Other officers elected were: 
C. S. Metcalf, Vice-President; R. R. 
Joslin, Treasurer; and J. H. Moore, Sec- 
retary. The Executive Committee con- 
sists of: M. S. Dixon, W. B. Hyslop, H. 
E. Leavitt, D. R. McCahill, D. M. Mounce, 
T. V. Proctor, E. M. Smart, J. A. Weese. 


ORRTANNA TO REBUILD 


The Orrtanna (Pennsylvania) Can- 
ning Company plant, recently destroyed 
dy fire with a loss of $175,000 is expected 
*o be rebuilt. 


DIXIE FREEZING PLANT TO OPEN 
The new freezing plant of Dixie 
*rosted Foods at Birmingham, Alabama, 
$s expected to begin operations about the 
irst of April with a capacity of 25 tons 
day. 


F. M. C. PROFITS 
The Food Machinery Corp., San Jose, 
Jalif., reports a net profit $1,753,926 for 
‘he fiscal year ended September 30. This 
quals $4.07 a share on the common, 
ifter dividends paid on the preferred, as 
igainst $4.27 for the 1941 fiscal year. 
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DISTRIBUTORS WELCOME RATIONING 


Announcement of formal rationing 
plans for canned, dried, and frozen foods 
this week met with general commenda- 
tion in food distributing circles, where 
such action has been urged since it be- 
came evident that the combined food 
needs of the armed services and Lend- 
Lease would make for numerous short- 
ages in the civilian supply of many 
foods. 

Anticipating the Governmental ration- 
ing move disclosed by Food Administra- 
tor Wickard, food distributors generally 
have been on an allocation basis, equiva- 
lent to voluntary rationing, for several 
months, insofar as canned and dried 
foods are concerned. Similar limitation 
of supplies of quick-frozen foods has 
been developed in many areas. 


Retail distributors, particularly in the 
chain and super-market fields, have like- 
wise been rationing the sale of such pro- 
ducts to consumers. In many instances, 
sales of canned foods have been limited 
to one can of each variety to the cus- 
tomer, notwithstanding a growing tend- 
ency on the part of housewives to “shop 
for a week ahead” as a means for con- 
serving gas and tire use. 


The inauguration of compulsory ra- 
tioning, distributors declared, will now 
take the onus for limitation of retail 
sales from the shoulders of the dealer, 
as was the case when sugar and coffee 
rationing became effective and ended the 
buying “runs” on these products. 


Compulsory rationing, many food dis- 
tributors have contended, is needed for 
the entire range of grocery store pro- 
ducts if any semblance of normal dis- 
tributing procedure is to be maintained. 
Already, it was pointed out, heavy buy- 
ing of canned foods by consumers has de- 
pleted retailers’ inventories to the point 
where bare shelves are much in evidence 
in retail units. Earlier limitation of sales 
from canners to wholesalers, and from 
wholesalers to retailers, has created a 
condition whereunder the retailer has 
been unable to replenish stocks, even 
where wholeseales’ inventories are such 
that additional supplies could be made 
available for the retail trade. Formal ra- 
tioning, mass distributors declared, will 
end the “peaks and valleys” in their re- 
tail sales charts, and should make avail- 
able to consumers at least limited sup- 
plies of canned, dried, and frozen foods 
until replacements are available from 
1943 packs. 


While the current inventory position 
of wholesale and retail distributors defi- 
nitely indicates a serious shortage of 
many types of canned foods before 1943 


packs can be made available, distribu- . 
tors are of the opinion that substantial .- 


“invisible reserves” have been built up 
by consumers through accumulation of 
excess stocks of many canned fruits and 
vegetables. Development of a workable 
rationing system for such foods, it was 
pointed out, should relieve consumers’ 


fears as to future supplies, and result in 
the consumption of excess stocks now in 
consumers’ pantries, thus easing the de- 
mand for such foods in retail channels 
during the next several months. 

In the case of dried and frozen foods, 
however, no_ substantial “invisible 
stocks” are believed to exist, owing to 
the perishable nature of such products. 
Hence, consumers will be forced to rely 
upon rationed supplies, which will mean 
curtailed civilian consumption until the 
supply position improves, possibly with 
the processing of the 1943 crops. 

Food distributors have been openly 
critcial of the manner in which food 
regulation has been carried out during 
the current year. Criticism has been par- 
ticularly sharp with respect to alarmist 
statements from governmental agencies 
with regard to potential shortages of cer- 
tain foods. These statements, almost 
without exception, have touched off buy- 
ing “runs” which, trade interests con- 
tend, have precipitated the very condi- 
tions which regulatory agencies have 
been seeking to avoid. 

Industry sentiment, long in favor of 
centralization of food regulatory con- 
trols, led to the appointment last month 
of Secretary of Agriculture Claude 
Wickard as Food Administrator. This 
unification of control, placing wartime 
direction of food production and distri- 
bution in Mr. Wickard’s hands, but leav- 
ing price controls with the Office of Price 
Administration, has been closely studied 
by food trade interests, which have 
feared chaotic conditions in the supply 
and distribution situation in the coming 
year as a result of previous scattered, 
and sometimes conflicting, federal con- 
trols over their operations. 

The overall rationing program, how- 
ever, meets the industry’s views as a 
sound and needed step for rationlization 
of distribution under wartime shortages 
and controls. Hence, it is expected that 
the distributing trades will adjust their 
operations to insure orderly functioning 
of the new distributing program when it 
is placed into operation. This prepara- 
tion will include the active “schooling” 
of retailers in the basic principles of the 
point rationing system, which is being in- 
troduced in this country for the first 
time in the current rationing move, and 
the meat rationing set-up, already pro- 
mulgated, but not yet effective. 


NEW FIRM PLANS EXPANSION 


California Fruit Processors, Inc., whose 
new plant at Fullerton, Calif., went into 
operation less than six months ago, has 
made a pack of more than 200,000 cases 
of orange juice in this time and has 
made arrangements for a greatly in- 
creased output in 1943, with Government 
agencies taking a substantial part of 
this. Part of the 1943 pack will be made 
in glass. This concern is headed by 
L. P. Gainsborough, a prominent exporter. 
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COMPLETE COURSE IN CANNING 


Sixth edition, 1936 revised up-to-date. 
The Industry’s Cook Book for over 30 years. 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 
AND BUYERS 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 


All the newest times and temperatures .. 
All the newest and latest products .. . 


Fruits « Vegetables Meats Milk 
Soups ¢ Preserves « Pickles « Condiments 
e Juices e Butters « Dry Packs (soaked) 
¢ Dog Foods and Specialties in minute de- 
tail, with full instructions from the growing 
through to the warehouse. 


360 pages of proved pro- 


cedure and formulae for 


everything ‘‘Canable’’. 


“1 would not take $1,000.00 for my 
copy if | could not get another.” 
—a famous processor. 


Used by Food Processors to check times, 
temperatures and RIGHT procedure .. . 
by Distributors to KNOW canned foods .. . 
by Home Economists to TEACH the subject 
of food preservation. 


For sale by all supply houses and dealers 
. .. ordirect. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE, 


20 South Gay Street, 


MARYLAND 
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MARKETS 


WEEKLY REVIEW 


Prepare Now for the ’°43 Packs—Labor Now 
for Labor—Rationing Will Help Canned 
Foods—Meetings Postponed—Canners Up 
Against the Fresh Market Buyers—Our 
Allies Help Feed Our Men—How Will 
You Feel One Year From Now? 


IMMEDIATE—The important item 
for your immediate consideration 
this week is the coming Farm Mob- 
lization Day, set for January 12th, 
because there is so little time left 
to take full advantage of this move- 
ment. 
Happer Payne, Chairman Man- 
power Division NCA tell you: 

“Farm Mobilization Day set for 

January 12 by Presidential pro- 

clamation seems to be a good oppor- 

tunity for every canner to connect 
the part his plant plays in the war 


effort with the USDA’s publicity 
program for that day. 


“We would like to suggest that 
you take every advantage of Farm 
Mobilization Day to impress on 
USDA officials, the farmers in your 
community and your fellow towns- 
people that your canning plant is no 
longer a private enterprise but an 
essential and vital link in the food 
production program—and that it is 
the community’s responsibility to 
render every assistance in the grow- 
ing, harvesting and canning of the 
perishable fruits and vegetables.” 
You have received copies of the 

pamphlet “Getting Labor To Har- 
vest And Process Crops,” either 
from your local association or di- 
rect from NCA together with 
copies of the suggested ads, to be 
‘un in your local papers. Most of 
‘hese are weeklies and they must 
e approached at once. It will take 
-onsiderable effort to work up your 
‘community to a full realization of 
‘ts opportunity “to do something 
owards winning the war, and 
elping our boys.” Undoubtedly 
ou are interested in this labor 
‘uestion, and you are likewise in 
ull accord with the drive to pro- 
‘uce the most possible food, as 
our part in fighting this all im- 
ortant war. The great question 
; time. It cannot be done a few 
10oments before canning time ar- 
ives; the idea must be cultivated, 
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How important this is let ~ 


the populace aroused and the spirit 
engendered to help get out the food 
crops. 

Get this spirit into your very 
blood and do not let it lag for even 
a moment from now until the fin- 
ished. packs are in the warehouse, 
or on their way to our boys. Before 
the mail brought us this we had 
written our editorial, and we re- 
spectfully suggest that you read it 
carefully. It may help. 

A second matter of interest if 
not of importance, is the announce- 
ment that it becomes necessary to 
postpone, for three weeks, the in- 
tended State meetings of canners, 
wherein they expected to be given 
further instructions on what they 
ought to do and how to do it. You 
have all received notice of this, 
too. 


And a third highlight of the 
week pertains to the new method 
of point-rationing — as Britain 
found after long and painful ex- 
perience as the best manner to do 
this hard task—and the rationing 
of canned foods at retail. It begins 
to look as if canned foods would be 
used mainly at home, for our 
armed forces and for our popula- 
tion, leaving the dried foods for 
shipment abroad because of the 
huge saving in weight and ship- 
ping space. Therefore the supply 
must be controlled and made to last 
until new canning permits addi- 
tions. Canners can regard this 
with an easy mind, since they have 
either disposed of their packs, or 
can do so any time they desire, at 
prices pre-arranged. What our 
war managers are most concerned 
about is that there be no over-buy- 
ing by the public, resulting in 
hoarding. February will be here 
before we know it, but it was 
feared the early announcement of 
this new rationing plan would pro- 
duce that very rush for the goods. 
It has not done so, and for the very 
good reason that the great public 
is thoroughly behind this help-the- 
war move, and understands that if 
each one takes only what is re- 
quired for the time the supply will 


be found to cover. In other words 
they are in full favor of fair play, 
and utterly opposed to “hogging.” 
The public is all right, and the 
chislers had better watch their 
steps, for we are at war and they 
will be handled ruthlessly. And 
they ought to be. Again, the public 
is heartily in favor of such action. 


CONFLICT—With more money to 
spend than there are foods to sup- 
ply, it is not surprising that the 
fresh market stalls are paying top 
prices for all fresh fruits and fish, 
causing the canners of these to 
stand idle. You see this in Florida 
with early tomato canning, and 
likewise with stringless beans 
there and in Texas. And the 
shrimp, and oyster canners are up 
against the same deadlock. How 
to answer it is the puzzle. If the 
canner gets into competition with 
the fresh buyer, or the buyer for 
frozen foods, prices will go over 
the moon, and the cost of the 
finished goods will be forced so 
high as to make them unmarket- 
able. This ought to bring home to 
you the need for controlled prices 
all down the line. 


OTHER HELP—We are not doing 
this job of feeding our boys “over- 
there” and our allies, alone. Aus- 
tralia and New Zealand are now 
feeding our boys as well as their 
own, and intend to increase such 
supplies. A report just at hand, 
and in which it is noted that the 
populace is laying off of canned 
foods so as to leave them all for 
the fighting men, covering New 
Zealand says: 


“But now a new development has 
come, with other fruits going to 
the armies of the South Pacific, and 
New Zealand, which used to export 
about one case of apples for every 
inhabitant of the country, finding 
itself short even of this staple fruit. 
This despite the fact that earlier in 
the war, when the British cut their 
imports of fruit from New Zealand, 
the government was promoting sales 
campaigns and selling cases of fruit 
at low figures throughout the 
country. 

“There is also a vegetable short- 
age, and for much the same reason. 
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The Supply Ministry is pushing its 
biggest canning campaign in history, 
planning the raising of many types 
of vegetables on special plots and 
putting them up for use by the 
troops. An extra 10,000 acres were 
to be planted this Spring, and the 
goal was work for another 10,000 
men and the delivery of 30,000,000 
cans of vegetables to the army alone. 
Canning of fruits and meats will 
raise the total output to 150,000,000 
cans, it is expected. 


“In carrying out this program, 
New Zealanders are not only yield- 
ing their own supplies to the armed 
forces, but are working small lots 
in their spare time, between the part- 
time military and civil defense 
duties which are now imposed upon 
everyone here.” 


THE NEW YEAR—We are not 
proud of last week’s issue, the Re- 
port Issue. It was done in too much 
hurry, and not arranged as we in- 
tended or wanted. And we had no 
time for greetings. However, we 
feel that none of us will be able to 
say that we have had a happy year 
—next December 3lst—unless we 
have done everything within our 
power to help fight this war; and 
more than that it can only prove 
to have been a happy year if we 
forego all contention, especially the 
political strife, and get our hearts 
and souls into this fight to the 
death, with every ounce of our en- 
ergy. If we imitate France, now 
in poverty and chains, we may 
face similar conditions one year 
from now. Eddie Rickenbacker 
tells you that it will take every- 
thing—everyone of us has, every 
moment of our time, to win out, 
and he ought to know. 


For a review of Canned Foods 
read the following market reports. 


NEW YORK MARKET 


New Rationing Plan Absorbs Attention— 
Will Simplify Distribution—Buyers Want 
Anything Available—Conflict Between Can- 
ners of Shrimp and Others Hurting the Out- 
put—Good Business in Citrus Juices— 
Canners of Vegetables Likewise 
Hampered. 


By “New York Stater” 


New York, Jan. 2, 1943 


THE SITUATION—Overshadowing 
all other developments of the week, 
the formal announcing of pending 
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point rationing for canned foods 
developed widespread interest and 
speculation in industry circles 
here. While the early disclosure of 
pending rationing was criticized 
in some quarters of the trade as 
conducive to consumer hoarding, it 
was generally held that the limited 
supplies available to retailers 
under previous regulatory orders 
affecting canned foods distribution 
would effectively bar widespread 
“panic buying.” The manner in 
which rationing quotas were ar- 
rived at, however, came in for some 
criticism on the ground that the 
arbitrary allocations ignore accus- 
tomed consuming habits of the 
public, imposing rigorous curbs on 
urban consumers while making 
available, theoretically at least, 
supplies for-classes of consumers 
who do not normally use canned 
foods in any important quantities. 

Sharing the limelight during the 
week was an upward revision in 
salmon ceiling prices, accompanied 
by the imposition of flat dollars- 
and-cents ceilings on this product, 
and continued activity in new pack 
citrus. 


THE OUTLOOK—Canned foods ra- 
tioning, it now appears, will sim- 
plify the short inventory problems 
of some of the large-city whole- 
salers, but jobbers nevertheless are 
on the lookout for additional can- 
ned foods. It is hoped in trade cir- 
cles here that the market may get 
some offerings from canners dur- 
ing January, it being held that 
year-end inventories by the pack- 
ers undoubtedly will bring to light 
odd lots of vegetables and fruits 


SALMON—Revision in salmon 
ceilings was brought about by 
Amendment No. 2 to MPR 265, 
and gives canners a better return 
on halves. The full list of ceilings 
established by OPA in this week’s 
action, including the official order 
are given in full elsewhere in this 
issue. 


SHRIMP SHORT— Gulf reports 
during the week note an increasing 
shortage of new pack canned 
shrimp, high prices for the raw 
fish forcing the canners onto the 
sidelines while freezers and fresh- 
shippers corner all available 
stocks. Meanwhile, the market is 


nominally quoted for the small 
supplies still available on the basis 
of $2.80 for small and $3.10 for 
jumbos, f. o. b. canneries. 


CITRUS—There was a good vol- 
ume of business booked in canned 
grapefruit juice during the week, 
at $1.15 for unsweetened 2s and 
$2.65 for unsweetened 46-ounce, 
f. o. b. Texas and Florida can- 
neries. Jobbers have been booking 
all of the citrus juice available, in 
view of the general shortage of 
other fruits. 


FLORIDA BEANS, TOMATOES—Re- 
ports from Florida this week indi- 
cate that canners are still slow in 
getting any volume pack on either 
tomatoes or beans, due to the con- 
tinued high market for the fresh 
products, which makes it impos- 
sible for canners to operate under 
their ceilings. There is a good vol- 
ume of memorandum orders 
offered, but canners are refusing 
to book, and are believed to be be- 
hind on deliveries on the limited 
amount of business they accepted 
at the start of the season several 
weeks back. 


VEGETABLES — The Tri-states 
market was “tight as a drum,” to 
paraphrase one market factor, this 
week. The trade had expected that 
the closing week of the year might 
bring out some offerings of toma- 
toes and spinach, but these expec- 
tations were not fulfilled. An active 
demand continues for the entire 
canned vegetable line. 


WEST COAST FRUITS—The market 
remained barren of offerings 
throughout the week, with buyers 
sadly mourning “the good old 
days” when California and North- 
western canners traditionally 
threw their “clean-up lots” on th« 
market for the dual purpose o: 
liquidating inventories and im 
proving their year-end financia 
statements. 


FINISHES CRANBERRY PACK 


The Washington Canners Cooperative 
Vancouver, Wash., is bringing its cran 
berry sauce pack to a close, with an out 
put slightly larger than that of last yea: 
Part of the pack was made in glass 
This is the third year this plant ha 
operated on cranberries. 
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CHICAGO MARKET 


Do Your Part — Why Only All-Green 

Asparagus — The Charge Against the 

Chain—Varying Opinions—Some Canned 

Milk Released—The Vegetable Situation— 

No Grapefruit Segments for the Trade—Keep 
the Resident Sales Agents Going! 


By “Illinois” 


Chicago, Dec. 30, 1942 


ALL OUT FOR VICTORY—We’re in 
the Army, now! Yes, and in the 
Navy, the Air Force, and the Coast 
Guard, too. We’re on the produc- 
tion front to help our soldiers, sail- 
ors, marines and fliers preserve the 
American ideals of liberty and the 
pursuit of happiness. Our fighting 


forces need cooperation from your - 


neighbors and friends, right in 
your own City and village. Our 
fighting forces need your every co- 
operation and all for a tremendous 
all-out effort for the largest 1943 
production of foods that the world 
has ever known, and so help win 
the war. Be sure and do your part 
in the work for—ALL OUT FOR 
VICTORY! 


MARKET CHAT AND CHATTER— 
Usually at this season of the year, 
there is little disposition to chat 
and chatter, as everyone is en- 
grossed in the annual inventory 
work. It’s an exception though 
now, and chief among the various 
topics that have been talked over 
are: 

1. The recent ruling that the 
Government has made relative to 
Asparagus canners packing noth- 
ing but All Green in 1943. It is 
pointed out that such procedure 
would be a severe hardship on Cali- 
fornia canners and growers, who 
have been canning White Aspara- 
gus for half a century or more. 
Also that it would be playing right 
into the mit of the Middlewestern 
and Eastern canners of Asparagus 


who pack nothing but All Green. 
Then too, some of the larger dis- 
tributors have developed a very 
wide consumer acceptance for 
White Asparagus. Just what the 
fundamental reasons are for the 
Government making such a ruling, 
has not yet been disclosed. 

2. Said a prominent food man, 
referring to the Federal indict- 
ment of the Great Interstate Gro- 
cery Chain Octopus—“How would 
you like to be accused, even if you 
were not guilty, of— 

“Destroying competition in se- 
lected territory by selling at prices 
below those of your competitors, 
and even below some of your other 
stores and then having achieved 
a dominant position in the area or 
territory, raise prices. 


“Systematically preventing com- 
petition in selected trade areas by 
combining with local or national 
foods chains to fix retail prices. 


“Secretly enhancing actual 
prices above their advertised prices 
through short-changing, short- 
weighing and marking up prices on 
store tags and purchases. 


“Fostering false comparisons of 
prices with those of your competi- 
tors’, financing and preparing pub- 
licity and propaganda for false- 
front farmer, consumer and house- 
wife organizations to support false 
comparisons between the prices 
and services that you charge and 
your competitor. 


“Registering for export from the 
largest coffee producing country 
(presumably Brazil) the entire 
balance of the coffee quota avail- 
able for export in a year, six 
months before the termination of 
the year, thus shutting off from 
competitors the principal supply of 
coffee available for this country 
during the six months period and 
artificially increasing the price of 
coffee in the U. S. A. 


FOR CANNING OR 


CORN CANNING 


Toe Comoran Westminster, Md. 
. HUSKERS—CUTTERS—TRIMMERS—CLEANERS | 
SILKERS—WASHERS and GRINDERS 
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FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


“Engaging in various coercive 
practices in its relations with sup- 
pliers in order to give unfair ad- 
vantages over competitors in its 
purchasing activities. 

“That’s exactly what the United 
States Government has accused the 
octopus of and where there is 
smoke, there must be fire.” 

That’s something for you, Mr. 
Reader, to think over and ponder 
over. Don’t pass it over lightly. 
Read it again. 

3. Said still another prominent 
food man—“Why all the publicity 
of late to the ‘barnacles’ that have 
in recent years attached themselves 
to the good ship of Food Distribu- 
tion? Every trade paper you pick 
up almost, refers to some firm that 
is not a legitimate Resident Sales 
Agent or a legitimate Distributor. 
It seems to me that the National 
Food Brokers Association should 
have a publicity agent so that their 
members would have a little free 
advertising in these various trade 
papers, that apparently delight in 
running items regarding the ‘bar- 
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nacles’. 


4. Visitors to the recent Proces- 
sors Conference, writing back to 
their Chicago friends, express a 
wide difference of thought. Some 
say that it was a waste of their 
time; that they didn’t learn any- 
thing, and all in all, express a 
peeved condition. Others in a patri- 
otic way, call attention to those 
stirring words of General Mac- 
Arthur—“We will keep the sol- 
dier’s faith.”—and they say, we 
in the food business will keep the 
food producers faith. Let the 
peeved ones ponder over that too. 


EVAPORATED MILK—Distributors 
for the past couple of weeks, have 
had difficulty in obtaining Evapor- 
ated Milk from the canners. The 
recent release of two million cases 
of Government held Evaporated 
Milk will relieve the pressure some, 


For speed, neatness and trouble free operation 


KYLER LABELERS and BOXERS 
“They have everything with half the parts” 
WESTMINSTER MACHINE WORKS 
Westminster, Maryland 
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but, according to the best authori- 
ties here, to no great degree. These 
two million cases came from a re- 
served stock held in warehouses 
throughout the Nation, the Milk 
being on hand for Lend-Lease pur- 
poses. Shipping abroad to our Al- 
lies, however, has_ practically 
ceased as Powdered Milk seems to 
be more desired. 


VEGETABLES—F lorida and Texas 
are slowing up in their shipments 
of new pack Beans and it looks as 
if the end of the Fall season is in 
sight. There will be little if any 
additional packing in those two 
States until in March. Tomatoes 
and peas are not being quoted. It 
is said that some corn will be of- 
fered after the first of the year. 
Stocks of beets and carrots in can- 
ners’ hands throughout this sec- 
tion, are cleaned up as far as civil- 
ian trade is concerned. Some can- 
ners are running on spinach in the 
Ozarks but Chicago distributors do 
not expect any shipments and when 
it comes to quotations, these are 
conspicuous by their absence. 


FRUITS—Both Texas and Florida 
are packing heavily of Grapefruit 
Juice. It is said that the crop out- 
look has improved in both States. 
Prices range— 

No. 2 Fancy Grapefruit Juice at 
$1.0714 to $1.15 

No. 404 Fancy Grapefruit Juice 
at $2.45 to $2.65 

No. 10 Fancy Grapefruit Juice 
at $4.90 to $6.00 

Much regret has been expressed 
in various quarters over the pros- 
pects of—no Segments for the 
civilian trade. 


FISH—It doesn’t look so rosy 
for 1943 as rumor has it the Gov- 
ernment will take all the Salmon 
that is packed next year. Shrimp 
is scarce and unobtainable either 
for shipment or on the spot. Sar- 
dines and Tuna are in practically 
the same position. 


THE RESIDENT SALES AGENT— 
(Formerly the Food Broker) (see 
previous issues) The Food Broker 
that is on the job and rendering a 
real service, will not have much 
trouble in weathering the storm 
even if the Accounts he represents, 
like canners and dehydrators are 
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forced to sell a goodly portion of 
their output to Uncle Sam. It is 
up to the Resident Sales Agents’ 
principals to aid and assist their 
representatives in the various 
markets, to see that these sales or- 
ganizations are kept intact because 
(and everyone will agree in this 
thought) when the war has been 
won and when the peace has been 
won, sales organizations, equipped 
to do the job, experienced in their 
work—will be needed. 


(To be continued.) 


GULF STATES MARKET 


A Delayed Report—Shrimp Canning Drop- 
ping Off—War Effect—Greater Production 
Needed, Not Less—Oyster Production 
Also Lower—Crabs Hibernate. 


By “Bayou” 
Mobile, Ala., Dec. 22, 1942 


(Delayed) 
A MERRY CHRISTMAS AND A 
HAPPY AND VICTORIOUS 
NEW YEAR 


SHRIMP — The production of 
shrimp continues to decrease but 
according to the reports of the 
plants operating under the Seafood 
Inspection Service of the U. S. 
Food and Drug Administration 
there were 7,666 standard cases of 
shrimp canned during the week 
ending December 12, 1942, as 
against 9,610 standard cases 
packed in the week ending Decem- 
ber 5, 1942, which is a drop of 
1,944 cases, equivalent to a de- 
crease of approximately 20 per 
cent. 


The total pack of shrimp so far 
this season has been 478,168 stand- 
ard cases, whereas last year there 
were 524,312 standard cases can- 
ned during the same period, or a 
drop of 46,144 cases, which short- 
age in the packs of both last sea- 
son and this one over the 1940-41 
season of 669,534 cases for the 
same period may be considered a 
very good showing for both of 
these war years when taking into 
consideration the loss of manpower 
by draft and diversion to other in- 
dustries, war restrictions and regu- 
lation on tin and more or less 
change in production, operation 
and marketing conditions, which 


have a tendency to slow up the 
output of canning factories. 

Of course, these are all valid ex- 
cuses, but what our Nation needs 
and must get is increased produc- 
tion, rather than decrease and it 
calls for every man, woman and 
child to put his or her shoulder to 
the wheel and get that increase 
production for ourselves and our 
allied nations. 


Our boys in the front are sacri- 
ficing their lives and their all and 
are asking us to do our bit at home 
by increasing production of food 
stuff and supplies, which means 
that we must make some sacrifices 
ourselves and put out greate 
efforts. 


OYSTERS—The canning of oysters 
has been going on in Alabama for 
some weeks, but it is moving along 
in low gear, due to the scarcity of 
oysters, and to the fact that dregd- 
ing of oysters in Alabama is pro- 
hibited by the Seafood Commis- 
sion. The oysters can only be re- 
moved from the bottoms with 
tongs, which is a much slower 
method than dredging. 


Alabama is the only State in this 
section canning oysters, but as the 
weather is cold now and oysters 
fattening up, the factories in the 
other States will no doubt start to 
can oysters after the holidays. 


CRAB. MEAT—The production of 
crabs, like shrimp is on the decline, 
as both are hot weather crusta- 
ceans. When cold weather sets in 
they scatter out and migrate to 
warmer climates or go into the 
very deep, warm waters of the 
Gulf. 


CANNED FOOD INVENTORIES 


While definite data are lacking, in- 
dustry reports indicate that year-end 
inventories by jobbers and chains have 
shown the lightest holdings of canned 
foods for several years past. 

The current supply position of man) 
distributors, however, is improved by the 
fact that final quota canned food sup- 
plies, which may be marketed afte 
April 1, will relieve some of the mor 
drastic shortages during the latter phas: 
of the current marketing season. 

Many canned food lines, however, wil 
disappear from the market “for the dura 
tion” within the next three months, du: 
to WPB limitations on the types of food: 
which may be canned for the civiliar 
public during 1943. 
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have gone to war, too 


Consider these facts about the seeds you use: 


1. The tremendous needs of the United Nations. 


2. The task of supplying the Repatriated 
Countries. 


3. Our greatly accelerated domestic needs. 


4. The serious curtailment of available labor 
and machinery. 


Not only this year, but next, good seeds will be 
hard to obtain. 


Seed Beans — Peas — Hybrid Corn 
Beet — Carrot 
Cucumber 
Spinach — Squash 


Since 1892 


THE CHAS. C. HART SEED CO. 
Wethersfield, Conn. 


Is 
NATIONAL DEFENSE 


xk *k 
Keep your plant and premises clean. 
Keep grass and weeds cut close. 


Keep oily waste, etc. in self-closing 
metal cans. | 


| Keep gasoline, etc. stored outside of 
main buildings. 


KEEP ADEQUATELY INSURED 


Lansing B. Warner, Incorporated 
Chicago, Illinois 
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the TAPER TIP... 


CORN TRIMMER 


will cut away only the worm eaten tip of the ear, 
saving much good corn, that is lost in hand trimming. 
The tapered ear leads the cutter knives into the corn 
—not into the cob, eliminating clogging of cutters and 
resulting in 5% to 8% more cases per ton, saving its 
cost many times over while improving quality. 


We would like to tell you more. 
THE SINCLAIR-SCOTT CO. 


Original Grader House’’ 
BALTIMORE, MARYLAND 


ANN 


AM 


to meet your trade requirements. 


PI EDMONT LABELCOM PANY 


INCORPORATED 


‘DESIGNERS -- LITHOGRAPHERS 


BEDFORD VIRGINIA 
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WANTED and FOR SALE 


YOUR OPPORTUNITY 


FOR SALE — SEED 


FOR SALE—We have a few cars of Wisconsin Early Sweet 
Pea Seed. Fine stock. Bozeman Canning Co., Mount Vernon, 
Wash. 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates—Straight reading, no display—one to three times per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc., as words. Short line counts as a full line. Use 
a box number instead of your name, if you like. The Canning 
Trade, 20 S. Gay St., Baltimore, Md. 


FOR SALE — MACHINERY 


CONSOLIDATED OFFERS: Copper and Aluminum Cooking 
Kettles; Retorts; Can and Bottle Labelers; Glass Lined Tanks; 
Pumps; Vacuum Pans, etc. A-1 condition. Quick delivery. We 
buy and sell from a single item to a complete plant. Consolidated 
Products Co., Inc., 18-20 Park Row, New York City. 


New York’s largest stock of good rebuilt and newly fabri- 
cated equipment, can still supply all your normal needs. Kettles 
in stainless, copper or glass lined. Vacuum Pans, Condensers 
and Stills. Fillers for juices, viscous materials, dry products 
into tubes, jars, cans or other containers. Filters—over 150 
filters and filter presses in stock. Mixers—dry powder up to 
3000 lbs., also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


FOR SALE—2 six-pocket size M & S Plunger Type Fillers, 
$400 each or best offer. Bill Brod, 833 S. San Pedro St., Los 
Angeles, California. 


FOR SALE—1 Centrifuge; 2 Vinegar Filters; 2 Vinegar 
Fillers; 1 Indiana Pulper; 1 Old Apple Retort; 3 Apple Slicers; 
2 MS Fillers; 1 Link Belt Sauce Machine. Adv. 2685, The 
Canning Trade. 


FOR SALE—1 Erie Tubular Boiler and 75 H.P. Steam En- 
gine, all complete. Jersey Package Co., Inc., Bridgeton, N. J. 


WANTED — MACHINERY 


WANTED FOR USER—Retorts, Stainless Steel, Monel, Cop- 
per or Aluminum Kettle and Vacuum Pan; Labeling Machine; 
Filter Press. No dealers. Adv. 2613, The Canning Trade. 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition 
and lowest cash price. Write for our new catalogue. A. K. 
Robins & Company, Inc., Baltimore, Maryland. 


WANTED—Square Portland Retorts, size 36 x 36 x 38. Can 
use carload. Adv. 2680, The Canning Trade. 


WANTED—Used Hydraulic Cider Press, complete. 18” 
diameter Cylinder. The Bowman Apple Products Company, 
Mount Jackson, Virginia. 


FOR SALE—FACTORIES 


FOR SALE—Canning Factory, fully equipped for canning 
asparagus, peas, stringbeans, tomatoes, lima beans. Located 
in a section where plenty of acreage can be contracted. Adv. 
2683, The Canning Trade. 
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MISCELLANEOUS 


FOR SALE—1500 bbls. field run, 1942 Salt Stock, Southern 
California. Adv. 2675, The Canning Trade. 


HELP WANTED 


WANTED—Superintendent for canning house packing all 
vegetables the year around. Plant located vicinity Baltimore. 
Good proposition for right man. Give complete details as to 
salary, experience in first letter. 2679, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Aggressive Production Executive. 15 
years food production experience. Seasoned in food plant opera- 
tion—glass and tin. Age 42, B. S. Agriculture. Reference. 
Adv. 2682, The Canning Trade. 


SITUATION WANTED—Canning Plant Superintendent is 
open for proposition. Fully experienced in packing tomatoes, 
beans, turnip greens, peaches, sweet potatoes, tomato juice. 
Fully capable of taking full charge, no other way would be 
acceptable. Would accept partnership basis. Adv. 2674, The 
Canning Trade. 


POSITION WANTED—Man 43, B-3 classification, 20 years 
canning experience, wants responsible job in Tri-States or 
Pennsylvania. Must pay $3,000 upwards. Adv. 2684; The 
Canning Trade. 


CANNING MACHINERY 


New Perfection Pea and Bean Filler 
Universal Tomato and String Bean Filler 
High Speed Syruper and Juice Filler 
Plunger Filler for Liquids and Soups 
Niagara Tomato Washer 
Hot Water Exhauster 
Corn Shaker - Ete. 


AYARS MACHINE COMPANY 
Salem, New Jersey 


FOR ALL FOOD PRODUCTS 
FOR OVER 28 YEARS 


A 


A COMPLETE LINE OF CANNING MACHINERY FOR ANY PLANT 


THE CANNING TRADE - January 4, 1943 


2 
= 


Goudlhe’ Certified 
TOMATO SEED 


Before being entered for certification in Penn- 
sylvania, stock seed from carefully selected 
and staked plants must be saved the year pre- 
vious to certification. Landreth stock seed is 
saved from carefully staked plants at least 
TWO YEARS previous to certification and is 
proved by test one year in advance. Insure 


It’s Stretchless ° Slipless Longwearing 
Constant pulley speeds are maintained in LA PORTE Conveyor Belting, because 


it does not stretch, slip, weave, creep nor jump. This assures a more uniform im i j j Land- 
of fn process gradin to my maximum yield and a quality pack with nd 
e open mesh feature rmits the circulation of air, heat, and water arou sf 
pred serilizing with steam gun er scalding, water reth's Pennsylvania State certified strains of 
out removing belt from pulley stands. In addition, its perfectly flat surface P 
poosidan for coaveylan all apes of containers empty or filled. tomato seed specially bred for canners. 


LA PORTE Flexible Steel Conveyor Belting will stand up under heavy loads, 
resists loading impacts and gives longer, more efficient service at lower cost. 


Ask your Mill Supply House for LA PORTE Conveyor Belting in galvanized 


steel—available in any length and practically any width. D. L ANDRETH SEED Co. 
The LA PORTE MAT & MFG. CO. BRISTOL, PA. 


EVERY USABLE UNIT 
MUST PRODUCE 


Old production units are to be used this canning 
season if replacement parts or an even more thor- 
ough reconditioning will enable them to be placed 
in condition for dependable and efficient operation. 
This means that many units are to be recondition- 
ed and used which in normal times would be dis- 
carded and replaced with improved models. 


Obviously, new and improved models of production units are more 
desirable. But right now vital armament requirements call for the 
conservation of every available pound of all essential materials. 


Members of the canning industry recognize the wisdom of this plan. 
They are American citizens, anxious to co-operate for victory, and ready 
to do their part to hasten it. They are conscious of their obligation as 
- members of a very vital part of war-winning industry. 

If you haven’t placed orders for replacement parts— if you haven't 
arranged to have old equipment reconditioned—if you haven't placed 
orders for new units absolutely essential to replace old units which can- 
not be placed in condition for use—do so at once. This is not a year 
when your maintenance problems can be put off. _Alll possible time 
must be allowed for clearing priorities on materials required for repairs 
or replacements. Write to us today explaining your needs. 


F. H. LANGSENKAMP COMPANY 
INDIANAPOLIS, INDIANA 


“‘Efficiency in the Canning Plant’’ 
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For many years we have been 
co-operating with the Pea and 
Lima Bean Canners, furnishing 
efficient hulling equipment to 
meet the needs of today and an- 
ticipating the needs of tomor- 
row. 


Now another ‘‘tomorrow’’ has 


arrived. Its needs are pressing. 
The success with which the Can- 
ning Industry is meeting these 
needs is proof enough that our 
yesterday’s preparation was and 
will continue to be of much 

help. 


MACHINE CO. 
KEWAUNEE 


Established 1880 @ Incorporated 1924 


GREEN PEA HULLING SPECIALISTS 


WISCONSIN 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses that 
supply them. Consult the advertisements for details. 


ADHESIVES 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. G. Findley Company, Milwaukee, Wis. 


BASKETS (Wood), Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, III. 


CANNERY SUPPLIES 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corp., Hoopestown, III. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNING MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Morral Bros., Morral, Ohio 
Niagara Filter Corp., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 
Westminster Machine Works, Westminster, Md. 


CANS 

American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
Heekin Can Company, Cincinnati, Ohio 
National Can Corp., New York City 

CAN SEALING COMPOUND 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Lansing B. Warner, Inc., Chicago, Ill. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Standard Printing & Litho. Co., Baltimore 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 
PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
SALT 
Diamond Crystal Calt Co., Inc., St. Clair, Mich. ~ 


SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
The Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Bristol, Pa. 
Northrup, King & Company, Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT 


Bayer-Semesan Co., Wilmington, Del. 
United States Rubber Company, New York City 


SUGAR 
Corn Products Sales Co., New York City 
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DEHYDRATION EQUIPMENT 


A. K. ROBINS & COMPANY, INC. 
BALTIMORE, MARYLAND 


One of the several types of Robins Combination Shaker- 


Washer-Blancher-Spray Washer 


We show herewith illustration of one of several types of the Robins 
Combination Shaker-Washer-Blancher-Spray Washer for use in con- 
nection with dehydrating food products. 

We shall be glad to figure on equipment for dehydration upon re- 
ceipt of information regarding the products to be dehydrated; ton- 
nage per hour or day (state hours per day); what, if any, equipment 
you now have, including the various items of machinery from the 
time the product enters the dehydrating plant until the same pro- 
duct reaches the dehydration period. 


Write for copy of our new 1942 catalog. 


A. K. ROBINS & COMPANY, INC. 
BALTIMORE, MARYLAND | 
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THESE STRAINS HAVE A REPUTATION FOR BEING 


We are constantly searching for strains that 


will grow better under the conditions of the 
locality where they will be raised. For that 
reason we have located our Trial Grounds 
in different parts of the country, where we 


may work with different soil and climatic 


Sa 


conditions. We are in position to know what 
strains are most likely to give your cus- 
tomers satisfaction. In addition, also a 
product of our Trial Grounds work, we 
know from constant checking that you can 


depend upon each crop being true to strain. 
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